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Our Profession Moves 


NEIGE TODHUNTER, Ph.D. 


Dean, School Home Economics, 
University Alabama, Tuscaloosa; 
and President-Elect, 

The American Dietetic Association 


fact? These are the questions dietitians must examine together. 


JUST THIRTY-NINE years ago the dietetic profession 
was born with less than sixty charter members. Now 
there are over twelve thousand members who hold 
positions importance and responsibility 
pitals every kind; the Armed Forces; 
public health programs; research and medical 
investigations; school food service; university, 
medical, and dental school teaching; and indus- 
trial, commercial, and institution food service. 

Our members may justifiably look with pride 
our Association and the profession which has 
developed. But nothing this modern world can 
remain static. There are peaceful islands where 
can bask the sunlight the achievements our 
founders. Today hard work even hold one’s 
place the fast-moving, ever-changing current 
life. move ahead challenges our physical and 
intellectual prowess and demands the fullest use 
every ability have. Because that challenge, this 


The Strengths the Profession 


are strong profession, which all are 
proud belong. Let review for moment some 
our strengths: 

(a) have provided the leadership needed the 
field applied nutrition and food service make 
dietetics something that truly benefits mankind. 
have taken from the realm invalid cookery, 
empirical rules, quackery and faddism and placed 
firmly the cornerstone science. Continued 
action needed, however, maintain this scien- 
tific approach and withstand the onslaughts 
the quacks and faddists who reappear every year 
with new, but entirely erroneous statements half- 
truths beguile the public. 

(b) Our profession has attained prestige because 
the high standards training and qualifications 


Adapted from paper presented the 39th Annual 
Meeting The American Dietetic Association Mil- 
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for membership our professional association that 
have been developed through the because 
the high caliber the professional women who 
have given leadership and devoted service this 
professional organization—women who have not been 
ambitious for themselves, but who were ambitious 
for the profession; women who were not self-seeking 
for office, but when called, accepted duty, 
considerable sacrifice time, money, and their 
interests. 

(c) The members the profession have been ded- 
icated service humanity. This demonstrated 
desk wall the office every member), the 
attendance Annual Meetings learn what new, 
the valuable work the section programs, and 
the kind job each dietitian does. 

(d) Our members have made outstanding con- 
trition, and public health. wish could name 
those our professional colleagues whom hold 
such high esteem, particularly because afraid 
that our new younger members, absorbed the 
problems today, may lose the inspiration provided 
the lives and works these outstanding members 
and may fail realize whom owe our fine 
professional heritage. Space does not permit this; 
enough say that much the nutritional im- 
provement, which point proudly this 
country and which now being achieved abroad, 
has been the work our members. Improved food 
standards, nutritional education programs, and much 
the significant research human nutrition, such 
quantitative requirements for nutrients, obesity 
and safe scientific reducing diets, needs the older 
age group, nutritional status children and 
other age groups, have been the contribution mem- 
bers The American Dietetic Association. 

(e) have earned the respect the medical 
profession and have opportunity for continued sig- 
nificant team-work with them. 
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have gained international recognition for 
the dietetic profession and are providing help 
other countries. you could have attended the Sec- 
ond International Congress Dietetics Rome, 
September 1956, you would have realized the extent 
our help and how other countries look for 
guidance dietetics. 

(g) have which has steadily grown 
truly professional publication and which 
widely read other professions, this country and 
abroad. 

(h) Our professional association organization 
with democratic structure operation. Our 
strength not any central office officer, but 
the state and local organizations and the section 
activities. Any member can assured the oppor- 
tunity participating and being heard the 
affairs the profession. 

(i) have used imagination the program 
the shared dietitian for small hospitals and the 
programs which are being developed for the training 
food service supervisors. 


Our Future 


But, must something about our profession 
move ahead. The future now. That not 
contradiction terms misuse words. What 
now about our profession will vital factor 
encouraging women enter dietetics 
that will have dietitians for the fu- 
ture. And, what now will determine whether 
the top administrators look the dietetic profession 
the commercial organizations when they plan 
their food service. 

our profession must weed, nourish, and culti- 
vate continuously just any gardener does when 
wants produce the finest blooms fruit. 

must weed out our outmoded ideas and methods, 
get rid the idea that people have the same interests 
and goals today that they had twenty even ten 
years ago. need face the realities living 
world today, world that has rapidly changed 
changed its philosophy government and how 
much government shall have say the lives 
people; changed its educational philosophy and 
college programs; changed its attitudes and 
methods business; and changed technologically 
because the advances science and engineer- 
ing. must realize that these developments have 
changed the standards living and the values held 
society. They have brought about lessened em- 
phasis individual development and more emphasis 
conformity, greater desire for consumer goods 
(and therefore demand for higher pay and shorter 
work hours), less interest life responsibility 
and devotion professional service, less the phil- 
osophy can give” and more the attitude, 
“what can 


[VOLUME 


ride instead walk and use planes rather than 
trains. With young people hurry marry, there 
bigger turnover the job and there are fewer 
graduate students. Because people are hurry 
own things, attain standard living they would 
like become accustomed to, there demand for 
high wages and the choice for the job that pays 
best rather than the one with lower pay but higher 
satisfaction. With students hurry get college 
degree, there less time for real education. Every- 
one seems hurry get the top, have secur- 
ity. Hence more reliance placed governmental 
help than individual effort. Hurry have the 
answers problems causes the invention elec- 
tronic machines which turn out the answers. The 
hurry places causes much moving from place 
place and consequent high job turnover. 
age speed and hurry, but the maturing process, 
the growth and experience that make good dieti- 
tian, cannot speeded that extent. 

Since these are facts, must gear our recruitment 
thinking, our professional educational plans, and our 
programs work and duties for the dietitian the 
job fit with the standards society they are 
today. did not make those standards, cannot 
change them hence must learn how 
operate within them. 


Educational Needs the Profession 


said must nourish. For our profession, this 
means strengthening our educational training and all 
our programs with new knowledge and new ideas. 
More dietitians need work for advanced degrees— 
not only for the master’s degree but also for the doc- 
tor’s degree. The advancement any profession rests 
squarely advancement.in the educational experi- 
ences its members. was impressed the other day 
talking with the dean nursing school learn 
how many nurses are working for advanced degrees 
and learn that one locality number nurses 
drive sixty miles each way attend university 
classes while still carrying their professional work. 
one town, university center, class forty 
enrolled educational psychology, over half the 
class were nurses. 

When one hears what nurses are doing; when one 
learns the many advanced seminars for the medical 
profession; when one reads the emphasis busi- 
ness men advanced study; and when one sees the 
programs advanced education for engineers, one 
cannot help asking, “Is the dietetic profession mov- 
ing ahead its educational program?” 


Nourishment Imagination 


profession grows only fast its individual 
members grow. Part the metaphori- 
cally speaking, course, must imagination. Now, 
imagination often misunderstood; not idle 
dreaming creation the fantastic. Imagination 
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vision, the ability see beyond the obvious 
the immediate fact. the ability put facts 
new uses, things differently. Imagination that 
ability which Michelangelo had when looked 
solid block and saw within the lines and 
form his masterpiece Moses. 

Imagination that quality which Claude Bernard, 
the great nineteenth century French physiologist and 
research worker, said every investigator the lab- 
oratory must have. The research worker observes 
something, then puts his imagination work 
provide hypothesis, get idea how works. 
Then, course, tests the validity his idea 
thorough experiment the laboratory. Thus have 
all the great discoveries science been achieved— 
through the imagination the investigator. 

Imagination what keeps industry going this 
country. Imagination applied short piece 
wire created the safety pin and the paper clip—two 
essentials our life today. Imagining that man 
could fly led the success the Wright brothers 
and today’s Super-Constellations. Imagination has 
given frozen foods and endless supply new 
food products and equipment for our jobs. 

Because imagination means new ideas, and becausé 
research, industry, and every other profession 
using imagination, must put owr imaginations 
work, too. Without will not survive, but 
relegated the museum along with the horse and 
buggy. Neither can afford passive receptors 
the results the imagination others, matter 
how much these add the comfort and luxury 
living and the ease doing our various jobs. 

must imaginative about our profession and 
our own jobs. earlier days men imagination 
sought new worlds conquer. They could always 
say “Go West young man,” and there was always 
Mt. Everest climbed. But today Everest has 
been conquered, and there are unknown geograph- 
ical regions explore. But the affairs man— 
human values and human relations—there are 
whole worlds yet explore. 

Our profession likewise wide for the explo- 
ration new ideas—new ideas about the breadth 
and scope and meaning what can the 
whole area food service. When you consider the 
rapidity with which food service has changed, 
little less than overwhelming. big business, and 
the operation any business demands application 
the most modern methods. 


The Business Operation 


Let and face question that dis- 
turbing some our profession, namely the contract 
feeding companies. What they have? that 
they have skills finance and business management? 
actual food production? are they better 
about what they can do? These questions, 
and others, must carefully consider our pro- 
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fession move ahead. least must pre- 
pared use the same ideas and methods which 
see successfully operating such programs. can 
learn finance and business management, can 
bring machines, can alert new trends 
mechanization and use processed 
cated foods—if want to. 

But would like you use your imagination 
little further this problem. Women make good 
administrators. They have time and again demon- 
strated their ability finance; they know how 
work with people, how train and develop em- 
ployees; they even make good engineers and under- 
stand equipment; they are competent sanitation; 
they have excelled teachers and research, and 
the fields nutrition and diet therapy. But, 
you know any one woman who scientist, psy- 
chologist, educator, executive, personnel director, 
administrator, financial expert, nutritionist, and food 
specialist, all one? And frankly, who wants such 
superunhuman person exist! 

This age specialization because every field 
has developed its own vast area knowledge, and 
would wish one area, let alone several. 


Should Our Educational Training Altered? 


Does this stir your imagination into high gear? Does 
this suggest you the idea that our profession needs 
broaden itself; consider encompassing all who 
have professional contribution make food 
service? Does suggest you that high time 
men and women pooled their professional resources 
work together for the advancement this profes- 
sion dietetics? Does suggest you that four 
years college work plus year internship 
may not give all that needed for the diversified 
demands today’s job? 

Should explore the possibilities several types 
educational backgrounds which one could enter 
this new, broader profession dietetics? Should 
there be, one hand, the nutritionist and thera- 
peutic dietitian with that strong back- 
ground that essential, and the other hand, 
the food administrator food production executive 
with different training, not lower standards but 
different, with emphasis food production, eco- 
nomics, finance, and principles management? 

These ideas, first collision with them, may seem 
startling and radical. But meeting new idea 
somewhat like meeting new person. first meet- 
ing, you may not like that person because you 
not like her hat, the way she does her hair; but 
when you become acquainted, when you really know 
and understand her, she often becomes your best 
friend. 

may with new ideas. Don’t reject them 
too hastily; stay with them least long enough 
get acquainted. 
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Need for Vocal Membership 


And lastly the metaphor nourishing, 
and let discuss what mean 
The gardener who cultivates his soil, 
digs, hoes, and rakes—in other words, does plain 
hard work. What need work at? Many 
things, course—and you are well aware them. 
will mention only one that should cultivate. 
need more vocal membership—every 
member thinking about the profession and then ex- 
pressing his thoughts and ideas. The channels are 
clearly set for this through your delegates and 
the Council the House Delegates, and com- 
mittees, and sure your elected officers would 
welcome your direct communication with them. 

However, most the needed work must done 
the state and local level. Talk about your pro- 
fession—with enthusiasm. Let your neighbors, your 
friends, high school students your community 
know about the field the dietitian, the satisfactions 
that come from belonging profession such 
ours. vocal your local association; speak 
other professional groups. 

quietly and efficiently about one’s job may 
admirable, but not effective enough to- 
day’s highly competitive world, where there com- 
petition among the professions for the interest our 
young people. 

must make our profession widely known. Re- 
cently several books have been published, each 
dealing with the history some hospital this 
country Great Britain. have read them and 
searched vain for some discussion, even men- 
tion, the dietary department, although practically 
every other department activity the hospital 
was covered. hospital can exist without food for 
the patients and employees, and the hospital staff 
takes the food service for granted are blame. 

There are several books the history nursing, 
many medical history, but none dietetics. 
are all proud the work the Committee the 
History The American Dietetic Association 
gathering material about our Association, but 
urgent that this published. need many books 
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dietitians and about our field all its aspects. 
need vocal membership—speaking and writing 
—for our own JoURNAL and for allied journals, mag- 
azines, and newspapers, giving facts nutrition 
the public. the dietitian does not it, there are 
always quacks and food faddists who will. The 
public has right receive reliable information 
nutrition and diet. Who should able this 
better than the dietitian who has the knowledge 
her finger tips? vocal membership will help make 
the profession known, will aid recruitment, and will 
render public service. 

done must it—not the Association headquar- 
ters but members the Association, for are The 
American Dietetic Association. 


Summary 


are members profession which can 
rightfully proud; have great strengths and 
some weaknesses. 

This world change, very different phil- 
osophies, values, and methods from what was even 
few years ago. not enough just keep 
with the times—we must move ahead. 

have suggested that, terms the gardener, 
must weed out outmoded practices, with imagi- 
nation, creative thinking, and new ideas, and culti- 
vate, i.e., work make our profession better known. 
this, need vocal membership—members 
that speak and write. 

Our profession moves ahead? Yes! not 
let tradition hold back; let our own history 
guide and inspiration and not fixed blue print 
for the future; and use our imagination now. 

Can you visualize what would happen were 
forget about the way have been doing things 
the past and start forward, armed with belief 
the dignity man, with integrity thought and 
action, with clarity purpose and devotion the 
ideal service, with imagination actively work- 
ing, with the judgment weigh and select wisely 
from all the new ideas, and most all, with the 
courage act our new ideas? 


Fortified Buttermilk 


Cultured buttermilk food ordinarily low ascorbic acid, due the high heat 
normally used processing it. Also, the culturing process itself can cause drastic 
losses—up per cent—in the vitamin during storage. 

the University Wisconsin, researchers Weckel and Mahdi have 
developed method adding ascorbic acid the buttermilk just before bottling. 
After four days’ storage, per cent more the vitamin which had been added 
was retained. This makes the amount ascorbic acid the fortified cultured 
buttermilk high higher than that regular pasteurized milk stored for 
similar period.—From What’s New Farm Science, Annual Report, Part Uni- 
versity Wisconsin Agricultural Experiment Station Bull. 526, 1957. 
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PAUL MUNDIE, Ph.D. 


Consulting Psychologist, 
Humber, Mundie, McClary, 
Milwaukee 


THE PROBLEMS leadership must confront the 12,000 
members The American Dietetic Association 
very much the same way that this problem confronts 
all people who are concerned with good management. 
one works factories and business, hospitals, 
schools, and every form organized life, 
obvieus that one the great needs today 
raise the technically trained person another 
level productivity and capacity. The technical 
specialist today, whether engineering, 
accounting, dietetics, any other field, only 
operating minimal base effectiveness long 
concerned only with the technical elements 
his work. 

Almost every organization that know expresses 
need for more leadership capacity and 
ability and more administrative excellence. 
the simple truth that industry looking for persons 
fill the top-ranking jobs, that hospitals are finding 
difficult obtain people who are able accept 
supervisory responsibilities. 

would the opinion that almost everyone 
the field dietetics has gone through will 
through several stages personal development. The 
first stage that which followed when one 
young and fairly new the profession. This the 
time when technical knowledge and skill seem para- 
mount. Then, after some time, experience and 
training consolidate our abilities and gain 
feeling security our own competence. 
this point that begin move into the second 
level. 

now begin recognize that necessary 
deal with people, handle them and their problems, 
and handle ourselves. This set activities 
which more difficult achieve excellence than 
was the case with the technical knowledge our 
earlier level development. What this means that 
there argument between technical excellence 
and personal skills. There difficulty between 
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Qualities 
Successful 


these two. The important thing merely that the 
first the base which structure greatness can 
built. 

have spent many years trying evaluate 
and discover the traits that result success 
dealing with others. Industry has given great deal 
attention trying find people who have the 
capacity for personal growth. 


Elements Leadership 


think that have discovered the critical ele- 
ments that enter into personal success. They can 
called many names. and large, they seem 
include least five areas development, which 
each case can acquired training, experience, 
and practice. find practically evidence that 
would lead believe that the qualities leader- 
ship are inborn people. true that the qualities 
begin developing very early age, but the fact 
remains that all indications point leadership 
capacity being acquired characteristic. 

The first element that usually noticed people 
who have skill leadership that they generally 
have good, wholesome, and effective intelligence. 
They may not brilliant. The inborn intellectual 
characteristic may merely high average. However, 
the use that they have made their intelligence 
generally superior. They have become effective 
thinking. They have learned look ahead and see 
what likely happen. They are rarely surprised 
situations that could have been anticipated. They 
have nearly always developed the ability 
inate between the trivial and the important. 


Emotional Maturity 


The second element that seems found people 
managerial and supervisory talent that their 
emotional organization reasonable and under 
adequate control. They may not perfectly 
adjusted; there are few people who are adjusted 
degree that outstanding. However, the people who 
are able influence others and who have capacity 
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for drawing people them are generally adjusted 
degree that makes them happy people. They 
have learned accept themselves they are. They 
have reduced their insecurities minimum, and 
they have adjusted themselves defense patterns 
that enable them content human beings. 

the third factor, find that people who are 
their way business success usually develop 
way getting along with others. much has been 
said about the art getting along with other people 
that hesitate speak about this point. However, 
the meaning that have for this somewhat 
different from the one usually given. not intend 
convey the idea that the skill getting along with 
other people the same thing personal popularity. 
don’t mean that the individual must have what 
call charm personality. skill getting along 
with other people mean that person has learned 
accept himself such degree that does not 
tolerant, relaxed, pleasant, and cooperative. does 
not need hide from others, and does not have 
show off. does not have wallflower nor 
does have insist having the floor and being 
the center attention. From this viewpoint, seems 
that the art and skill getting along with 
others nothing more than the skill getting along 
with oneself. The whole fabric our social relations 
becomes mirrored reflection our capacity for 
accepting ourselves. 


Ability Perform and Teach 


Fourth, appear need develop ability 
our own job and show others how good 
job. The first part quite common. There are many 
people who will work hard and diligently. They have 
learned discipline themselves. matter 
fact, many supervisors have problem the 
tendency too much the work themselves. 
industry frequently call such people 
wrench” supervisors. They are hard-working men 
who prefer take the tools themselves rather than 
explain what they want done. 

The other element far more important. This 
the learning techniques for telling other people 
what needed, why needed, when wanted, 
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and what special considerations are given. This 
something that not easy learn, particularly 
dealing with technical personnel. Many specialist 
feels insulted too many instructions are given. Such 
person feels that the question his technical 
knowledge being raised. the same time, 
absolutely essential that the supervisor make certain 
that such deviations from the customary are brought 
out that there will misunderstanding what 
wanted. far can discover, skill assigning 
work others and skill seeing that the work 
done properly entirely matter practice. 

Lastly, one must develop motivation and 
aspiration toward leadership. There are many people 
who feel more comfortable the follower group. For 
the most part, they are people who have significant 
degree inferiority feeling they feel insecure. 
While would foolish for everyone aspire 
the same level personal development, essen- 
tial that find the people who would like de- 
velop this area and these characteristics. 


The Challenge 


The meaning all this should apparent those 
dietetics who have interest the growth this 
great profession. much our life dependent 
good diet. From healthy baby vigorous youth 
and strong maturity full middle age and 
flowering the golden years—all these are in- 
timately related the profession which you are 
engaged. There doubt that, the years come, 
people your profession are going asked 
assume greater and wider responsibilities. This pro- 
fession will simply not remain shut the diet 
kitchen. 

Therefore, suggest that those who see the present 
and the coming needs give some consideration 
their own personal development. satisfying 
thing work one’s own growth. particularly 
satisfying that, for every unit work and energy 
that put into the job, the results come back 
magnified many times. are aware that cannot 
make people over; but, the other hand, are 
also aware that per cent improvement the 
personal organization people makes them seem 
per cent more effective. This goal worth 
striving for. 


Chile 


Dietitians Chile now direct food services general hospitals, tuberculosis 
sanatoria, and nutrition clinics. spite the three hundred graduates claimed 
the School Dietitians Santiago, the demand greater than the supply. The 
School Dietitians Santiago was founded 1939 Dr. Esteban Kemeny 

Training includes three years study and practice following graduation (about 
age eighteen) from the so-called middle school with bachelor’s degree “Bio- 
logics and Chemistry.” The final requirement for degree from the School 
tians includes thesis representing independent research, which often presented 


before the Chilean Nutrition Society. 
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STUART FOSTER, Ph.D. 


Professor and Head, 
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SHRINKING ENROLLMENTS internships and home 
economics departments the colleges are disturbing 
facts. One reason immediately apparent. The law 
supply and demand cannot always function the 
human sphere, because the increased demand for 
dietitians becomes demand for young women who 
simply not exist sufficient numbers. Today’s 
college students were the depression babies the 
thirties. During this period the number live births 
Massachusetts dropped from the 1920 peak 
approximately 90,000 64,000 1937. Assuming 
that similar birth statistics characterized the situa- 
tion elsewhere, can perceive the eventual impact 
the colleges. True, the improved economic situa- 
tion after the war has resulted proportionately 
greater demand for higher education 
smaller high school graduating classes. Thus, college 
enrollments where the was not factor 
did not shrink much was anticipated some 
circles. Nevertheless, the twenty thirty age group 
substantially smaller proportion the total 
American population than has been the past. 


Competition from Other Occupations 


But this one factor. There are others, some 
which may well have more significant bearing 
our problem. First, there the expanding field 
opportunity for employment college women. 


-Dietitians, all agree, should have fairly solid 


background the physical and biologic sciences. 
But others are interested employing women with 
such background and are getting them. More 
girls are majoring science and are finding positions 
research and industrial laboratories; indeed, only 
recently the Educational Policies Commission has 
suggested that women sought help alleviate the 
occupations. This expedient suggested merely 
meet current shortages. The Commission asserts 
that the key meeting manpower needs the 
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fullest possible education all Americans. The 
number college graduates increasing but 
too slow rate even catch with the steadily 
increasing demand. The importance all this the 
profession dietetics seems clear—ever growing 
competition for well trained college women. 

second factor what might called intramural 
competition. The proliferation curricula within 
home economics departments may well 
significant contributory cause the shrinkage 
internship enrollments the over-all decrease 
enrollments home economics. have first-hand 
knowledge only the situation Framingham 
which not altogether comparable those existing 
elsewhere. offer two major sequences: (a) home 
economics education and (b) foods and nutrition. 
Students both groups are prepared for public 
school teaching. Thus they have but two choices, 
and fact, can hedge one them. nutrition 
major, qualified for internship, may change her 
mind and still eligible for teaching. 

Curricula choices are, gather, less revocable 
most colleges and university schools home eco- 
nomics. Hence the student undoubtedly takes 
long look dietetics. What does she see she 
compares this curriculum with others available 
her? The fairly rigorous sequence required courses 
with special emphasis chemistry and certain 
the biologic sciences may have dampening effect 
adolescent enthusiasms, particularly when 
noted that retail merchandising, child development, 
and home and family living will lead bachelor’s 
degree without the painful necessity attaining 
see point complaining about this kind 
competition. After all, dietetics merely one 
several offspring home economics. think 
not unreasonable suggest that perhaps eight- 
een-year-old girl who enrolls home economics 
department with pre-determined goal can find 
number reasons for not electing foods and nutri- 
tion. 
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Within the socio-economic climate which live 
today can found third factor which influences 
undergraduate decisions. students have enrolled 
our home economics department because, apart 
from certain interest the field, either they or, 
frequently happens, their parents have concluded 
that successful completion such course will lead 
directly place payroll somewhere. And they 
are quite correct; will. 


Early Marriage 

But the girls have second idea, and suspect 
paramount. Well the forefront their thinking 
the question: how soon will marry? have 
stock answer this question: work within the 
profession for which you have prepared for least 
two years. you may suspect, the extent which 
this advice followed depends circumstances 
quite beyond control. Frankly, amazed 
(and here represent only own generation) the 
number juniors and seniors who have made their 
choice life partner and are content look 
further. Each year the potential number interns 
from senior class reduced for this reason. 
1956, with unusually good group, had hopes 
bettering record output eighteen interns from 
the 1949. But when the dust, more 
precisely, the diamond shower had ceased, had 
only fourteen. number other prospects settled 
for summer weddings. best combat this 
fever, but with indifferent success. did succeed 
inducing three seniors defer their matrimonial 
plans, although must admit received assist 
from the Armed Services. 

Yes, early marriage must responsible part 
for the current shortage professionally trained 
dietitians, though not because the girls are thus 
automatically removed from the labor pool. the 
contrary, they expect work after marriage. This 
the age, apparently, the two-income family, and 
they intend contribute the family finances. But 
internship impractical, they see it, and 
must agree, albeit reluctantly. would rare girl 
who could accomplish with equal success the care 
and feeding young husband and the obligations 
internship. addition, there are the losses 
the profession from earlier marriages among the 
young dietitians. see solution this problem 
other than steadily increasing number replace- 
ments. This brings fourth factor. 


Students’ Observations High School 


Home economics is, all know, the mother 
dietetics. believe correct assuming that 
almost all the active members this Association are 
graduates home economics schools and that future 
members will have the same academic antecedents. 
Accordingly, let consider the source college 
students home economics—the secondary schools. 
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Here must rely wholly experience and 
knowledge the Massachusetts situation. draw 
our students almost entirely from our own state and 
the large majority come from the college- 
preparatory divisions their respective high 
schools. are not interested particularly 
graduates from the high school home economics 
programs. more often than not terminal sub- 
ject, and such its prestige value low. 

This sometimes happens: teacher will suggest 
home economics and Framingham promising 
high school girl. Her reaction too often distinctly 
negative. she says, ‘‘at who taking ‘home 
Why should spend four years preparing 
teach those ‘dumb bunnies’?” not easy 
convince these young critics that there are other 
ways utilizing one’s college preparation this 
field. course, obtain many desirable students 
who are not disturbed the distorted picture which 
the high school homemaking program presents. 
believe, however, that would attract more the 
picture were not there. 

Might not more profitable pay more 
attention the junior high girls? There, home 
economics usually part the regular program 
and unfortunate comparisons are impossible. Explor- 
ing every possible avenue approach important 
because clear that, increase the supply 
dietitians, there must first larger enrollments 
the college home economics departments. 


College Promotion Dietetics 


You may interested learn how the selective 
process operates Framingham. The chemistry 
department takes informal poll the freshmen 
during the first week the college year. Among the 
questions this: how many you came Framing- 
ham with the thought that you might like become 
dietitian? Usually thirty-five forty hands will 
up. There follow-up this time. They say 
they are interested dietetics, but have the 
impression that had asked how many would like 
become airline hostesses, some the same hands 
would have been raised. Nevertheless, the first seed 
has been sown. They will hear more about dietetics 
freshman orientation, and genuinely interested 
girl may come see with question. 

the middle the sophomore year, know them 
fairly well, and during laboratory periods manage 
take second poll. this time, through dormi- 
tory discussions with upper class girls well 
through perusal the printed material which 
always display, many will want know more 
about dietetics, because they are faced with their 
first decision: which major shall elect, home 
economics education foods and nutrition? The 
questions they ask give the opportunity dis- 
cuss both majors. able suggest that the girl 
who not allergic chemistry will find that foods 
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and nutrition will open more doors, mentioning 
public health nutrition, dietetics, and graduate 
school. Also, remind them that they will eligible 
for teaching any event. late spring the 
sophomore year will know who thinking seriously 
about dietetics, least the extent wanting 
prepare themselves for internship program, just 
case. Usually the number who will finally decide 
major foods and nutrition will represent from 
half two-thirds the class. Some these will 
recent acquisitions. That is, while they knew some- 
thing about home economics, they had heard little 
nothing about dietetics before coming us. 
the other hand, number who indicated such 
interest the preceding year will have changed their 
minds. After the struggle achieve passing grades 
the required chemistry courses, they conclude that 
there must easier ways earn living than 
profession which requires much chemistry. 

During the junior year there will some changes 
goals within the group nutrition majors. 
This the year which they their practice 
teaching, and some who have been the fence will 
decide teach. acquiesce gracefully because our 
statutory function the preparation teachers for 
the schools the Commonwealth, and they are 
short supply, too. advise such students make 
sure they complete the requirements for admission 
internship, case they change their minds 
again after graduation. 

During the first semester the senior year, there 
are many after-class conferences with individuals. 
Some need encouragement. them internship 
uncharted sea, and they wonder they will 
able measure its demands. Drawing 
them that what has been accomplished long 
list Framingham graduates can duplicated 
them. And so, the last step the process reached; 
the hospital which they will apply selected, 
subject parental ratification during the Christmas 
holidays. 

The points made from this recital are first, 
that find high school graduates relatively unaware 
the profession dietetics, and second, that 
quite important for some college faculty member 
sufficiently concerned willing devote the 
time and effort necessary make sure that all home 
economics students are given the full story. Too 
many are too inadequately informed casual 
about this. 


Salary Problems 


When graduated from college, $75 month was 
the prevailing salary for young chemist. Today, 
competition for his services has boosted the starting 
rate amazingly. Young dietitians seem not 
quite fortunately situated, but reasonably 
certain that financial remuneration has not been 
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determining factor with our students. The principal 
alternative dietetics Framingham teaching. 
Starting salaries the two professions are roughly 
comparable New England, though must 
conceded that teaching salaries for beginners seem 
going faster. Today, $3600 $3800 
salary after four years preparation tempting. 
the senior who thinks she will married within 
year two, almost irresistible. not easy 
induce such girl accept another year stu- 
dent poverty. 

However, apart from these special situations, 
believe that the prospective dietitians among 
students have selected dietetics primarily because 
offers work adult environment and, the 
same time, opportunity develop further their 
interest nutrition. other words, they have been 
dietetics for its content and for its possi- 
bilities for purposeful living. For the 
financial return secondary. 


Suggested Avenues for Recruitment 


have given opinions concerning number 
greater lesser degree for enrollment shrinkages 
both internships and home economics departments. 
those discussed, consider the two forms 
competition, inter- and intra-mural, and the compar- 
ative ignorance the part high school students 
the fact that dietetics profession worthy their 
thoughtful consideration the most 
important. fact, believe the high schools, 
with perhaps special attention grades and 
that must exert our greatest effort. 

How it? Obviously, ways and means 
must devised which will lead contacts with 
maximum number those girls who are preparing 
for college. not advocating the 
commonly accepted meaning the term, the high- 
powered sales approach. Rather, should seek 
only the opportunity tell intelligent, promising 
girls about the work dietitian, the opportunities, 
the pleasures, the short-comings, financial remunera- 
tion, and other factors real significance. 

This should not difficult, one might think. 
are all enthusiastic about our all need 
audience. Here find obstacles. The high 
schools set apart one day year for visitation 
representatives occupational groups 
colleges—the so-called have tried 
this approach but the results have not been com- 
mensurate with the effort expended. discourag- 
ing arrive school only find audience 
five six girls, those who had indicated previously 
result too many such abortive sessions, are 
relying printed material which distribute 
the high schools and all individuals who request 
Its effectiveness difficult assess. 


: 
J 
» 
» 
» 
e 
‘4 
e 
Ss 
s 
iS 
is 
e 
2 
ir 
ie 
Is 
5S 


690 Journal The American Dietetic Association 


only one thing sure and that that 
nothing are doing now good enough. The case 
for dietetics not being presented adequately 
pre-college girls despite the best efforts all con- 
cerned. Just about everyone has heard about the 
shortage elementary school teachers. This public- 
ity plus better salaries has more than doubled the 
enrollment this department Framingham, while 
that home economics still short capacity. 
Who besides ourseives and personnel officers know 
that fully qualified dietitians are short supply? 
should develop public awareness the opportunities 
and professional environment offered dietitians. 

The second factor importance represented 
the two types competition described. Any 
answer such problems must, believe, begin with 
the realization that what the college student sees 
dietetics considerable part dependent what 
she hears about the profession. This where the 
faculty advisor should function. has been 
pleasant duty, entirely self-imposed, serve this 
capacity. have already outlined method 
procedure, which aims stimulate the students’ 
thinking concerning goals and see that they 
have full information. not urge dietetics them, 
but seek capitalize any evinced interest. 
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Above all, important that the student feels that 
not merely performing academic duty but 
genuinely concerned for her personal welfare and 
her professional future. There nothing unique 
here. sure that every home economics depart- 
ment must have counterpart. Counseling stu- 
dents time-consuming enterprise, but all teachers 
know that the rewards are many and lasting. 

takes the short view would, therefore, like close 
note hope. mentioned earlier the low birth 
rates the thirties—64,000 Massachusetts 
1937. Ten years later there were 104,000 live births, 
and appears that these high rates will continue. 
College enrollments are already edging upward, but 
the emergence from the high schools the flood now 
overflowing the lower grades will confront the 
colleges, the universities, and The American Dietetic 
Association with challenging opportunity. Your 
growth from the small beginnings 1917 your 
present standing one the leading professional 
organizations the country can taken as- 
surance that you will prepared and that ever 
enlarging group college girls will see dietetics 
life-time opportunity serve the people indispens- 
able members our society. 


Women College Graduates—Three Six Years Later 


terms “satisfaction expressed with college major,” dietetics ranked highest—95 per 
cent—in survey 4828 women college graduates three six after graduation which 
was published B’nai B’rith Vocational Service Bureau 1953. 

Other areas major interest college which produced high satisfaction, although not 
high dietetics, were home economics (90 per cent) and nursing (94 per cent). Educa- 
tion, art, secretarial work, and music followed. The bulk major fields fell close per 
cent satisfied. The lowest (Spanish) was per cent. 

Another analysis this report shows “satisfaction expressed with present occupation.” 
Women home economics and service, except nurses and laboratory technicians 
(dietitians were not listed separately), reported “like very and well satis- 
None claimed that she liked disliked All other listed 
occupations had some the latter two categories. 

reassuring professionally find that graduates express such high satisfaction 
with home economics—and dietetics—as major. general, appeared that typical 
women’s fields led percentage satisfied graduates, and lowest satisfaction occurred 
predominantly masculine fields where severe job competition with men exists. 

This report—Five Thousand Women College Graduates Report Robert Shosteck, Director 
Research, B’nai B’rith Vocational Service Bureau—also makes one wonder whether satis- 
faction with the college major might also evolve from the degree preparation provides 
for the common career most women, that homemaking and child care. Two types 
letters were received with the questionnaires suggesting the possibility this reasoning: 
(a) (brief and paraphrased) wanted college education prepare for marriage 
and prepare that could better assist husband his advancement. believe 
liberal arts education has done (b) (from woman with master’s degree clini- 
cal psychology) very sad, disillusioned housewife. husband now working for 
his doctorate, and mostly occupied with the drudgery large house plus two-year- 
old and another infant. Many times day wish had been trained for this job instead 
for unrealistic future. Perhaps home economics major might have been more helpful. 
learned skills the hard way. Really, women ought educated women, not 

Would not this lament from many respondents over lack college preparation for home- 
making justify more vigorous promotion our own field for women’s education 
Bee Corban, Home Economics Department, Queens College, Flushing, New 
York. 
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DIETETICS the crossroads. This fine profession 
whose members are among the best educated the 
health field danger losing some its pre- 

Within the past decade the competence the 
professional dietitian head the food service 
department hospitals and other institutions has 
been challenged seriously some parts the 
United States. few instances, 
dietitian has been supplanted subordinated 
food service manager whose professional compe- 
tence nutrition and dietetics was far below that 
demanded for membership The American Dietetic 
Association. 

Before anything can done about it, must 
first admit that problem exists, although this may 
hard for some do. Then, must analyze 
the reasons behind this apparent preference for food 
service managers stewards over the professional 
dietitian for the top positions institutional food 
service. 

This state affairs not confined the profes- 
sion dietetics. Indeed, the trend noticeable all 
the health professions—medical, nursing, para- 
medical, and technical. 

The rapid development and expansion health 
care the United States during the past fifty years 
has brought about some unmistakeable changes 
methods professional practice. Almost overnight, 
seems many us, the health professions 
have awakened apparent transposition 
importance the professional hierarchy. There 
seems have been shift values directly related 
the growth health care. seems that individual 
technical professional excellence. Rather, the 
ability fit into team effort seems the 
modern yardstick which the professional person 
measured. 
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The trend more pronounced some professions 
than others. The hierarchy the nursing profes- 
sion, for example, seems ordered more 
supervisory skills than high degree profes- 
sional knowledge demonstrated ability 
render bedside care patient. The medical profes- 
sion, the other hand, still chooses its leaders 
reason their professional knowledge, skill, and 
contributions medical progress. But all paramedi- 
cal and technical professions have been affected 
greater lesser extent this trend towards the 
group effort. 

seems some older professional people, 
some very mediocre persons former standards 
have gradually assumed the leadership our profes- 
sions under the new system, and new professions 
seem displacing the old. 

Even medicine, deans medical schools, for- 
merly chosen from the ranks illustrious practi- 
tioners the various specialities, are now chosen for 
their educational and administrative ability rather 
than their professional knowledge. Indeed, some 
medical schools, the dean not even physician. 

How did all this come about? 


Increased Knowledge 


During the past fifty years, the body medical 
knowledge has become large that now requires 
many heads carry where one used suffice. 
Medical science seems have undergone kind 
fission into component parts, each which has 
grown quantitatively and qualitatively larger than 
the original parent. New specialties are arising con- 
tinuously out old professions, that the entire 
field health complicated inter-relationships 
that never existed previously. New functions have 
changed the importance the various professions 
respect each other and the same token have 
created interdependency professions. 

years ago, medicine could practiced ade- 
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quately one man; today impossible prac- 
tice good medicine render good health care 
unless team specialists working together the 
maximum efficiency. 

The day the individualist gone. Although 
professional competence still very important, that 
person will selected who best fits into team pat- 
tern rather than the person who proficient the 
techniques particular profession. Today the 
eccentric genius yesteryear not only unaccept- 
able but regarded menace the team effort. 
the provision health care now more import- 
ant get along with people than possess great 
knowledge. 

Even more important and more highly esteemed 
the person who can get others work together. 
the most valuable member the team and almost 
automatically becomes the leader, because team 
‘an achieve more collective action than can each 
its members working independently. 

The day the independent professional the 
health field passing, just the master craftsman 
industry gave way mass production the turn 
the century. have come the age manage- 
ment the professions, although many cannot 
see or, having seen it, refuse recognize it. 


Evaluate Performance 


The choice that faces hospital administrators and 
heads institutions not one blind preference 
prejudice. one cold evaluation past perfor- 
mances. The head food service, whether 
hospital other institution, must selected for 
ability the job and for other reason. there 
choice made between qualified profes- 
sional dietitian and food service manager, are 
forced conclude that whoever can best the job 
should have it. 

This not easy decision make. agree 
that professional dietitian best qualified know 
the nutritional needs the patients hospital. 
She the only person qualified prepare thera- 
peutic diet prescribed physician. But there 
great deal more the problem nourishing 
people institutions than just the professional 
were possible for the professional 
dietitian everything herself, there could 
question but that this person would preferred 
over any other. 

the old days, this problem was simple; the 
dietitian gave orders the chef, and turn 
wielded despotic sway over the kitchen staff. Jobs 
were hard get, and even job the kitchen was 
highly prized. Workers great deal abuse 
for fear losing their jobs. Those days are gone. 
Today, the head department dietetics must 
inspire workers with the desire carry out the tasks 
which she assigns them bring about the 
achievement the goal that she has set. 
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But this not all. There great deal 
learned about such things purchasing, equipment 
handling, scheduling production, and distribution 
food—a combination skills that becomes daily 
more and more complicated. these skills that 
some dietitians seem deficient, and these 
areas that they suffer comparison with the food 
service manager. 

This not say, course, that all dietitians are 
deficient management skills. Indeed, there are 
some shining lights who serve splendid examples 
how institutional food service should operated. 
These are second none, but are all too few. 


Management Not Enough 


the other hand, management alone not enough. 
Management that unrelated its purposes may 
fall far short the goal set for the department. 
this ability achieve the purpose that manage- 
ment most often fails. 

Management alone cannot produce good food 
service department hospital. Instances have 
been recorded where food service managers achieved 
tremendous economies hospitals and were compli- 
mented for their efficiency but actually produced 
malnutrition some the patients because their 
lack knowledge food values. giving smaller 
portions cheaper quality food, some food service 
managers achieved unbelievable savings and gained 
reputations efficiency experts. But anyone can 
economize the expense quality service. 

The performance that expected good 
dietary service adequate nutrition and satisfaction 
the patients. For this, professional knowledge 
essential. addition, the well nourished, satisfied 
patient must fed economically. Anyone can serve 
high class food prohibitive prices that the patients 
afford pay the hospital serve. Thus 
have the two extremes, neither which desir- 
able. 

The ideal person head food service depart- 
ment today dietitian who combines professional 
knowledge with management skills. 

the past, formal education for the profession 
dietetics well for other health professions has 
excluded management skills. With the exception 
the nursing profession, whose leaders are stressing 
management skills more and more with the new con- 
cept team nursing, the health professions have 
generally ignored formal education administra- 
tion. Leaders dietetics and the other health pro- 
fessions who are good administrators have picked 
these skills hard-earned and sometimes painful 
experience. 

institutional food service where administra- 
tion has assumed such great impertance, manage- 
ment skills must taught early professional 
dietitians wish retain preeminence this field. 
Otherwise, the dietitian may have content herself 
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with purely professional role adviser the food 
service manager and with correspondingly lower 
rate remuneration. true that some administra- 
tive internships have been established 
shops, institutes, and short courses the university 
level are available. But these are relatively few and 
not begin meet the needs. They are pitiful 
substitutes for thorough grounding the funda- 
mentals administration the undergraduate and 
early post-graduate stage development. 


Skills Learned 


What, then, are the skills that must learn addi- 
tion our professional knowledge? What manage- 
ment? the art coordinating men, materials, 
and money the achievement certain purpose. 
the hospital, this purpose render certain 
service certain time certain place may 
required physician for the welfare the patient. 

Management not end itself but simply 
means end—a way fulfilling the purpose for 
which the hospital exists. 

Good management demands large number 
personal attributes which are not often found 
professional people. high degree emotional 
security, self-sufficiency, equanimity, and patience— 
almost unlimited patience—are characteristics that 
must cultivated. Needless say, intolerance 
fatal attribute management. addition, 
ability plan, delegate, organize, communi- 
cate, evaluate, and report concisely are all 
skills that are included the word 

Many have recognized our deficiencies but 
seem unable adjust the team concept 
professional service. The reason for this not hard 
find. The team concept contrary the way 
were taught our professional formation. 

Most older professionals were taught under 
the European caste system where status profes- 
sion depended almost entirely seniority, 
experience, knowledge, teaching position, research 
accomplishments, and other activities which 
professionals engaged. Members liberal professions 
were highly respected because they alone possessed 
high degree professional knowledge world 
where ignorance was the rule rather than the excep- 
tion. Professional people were permitted take 
certain liberties with others who had less knowledge 
and, indeed, many were beaten down our 
professors and senior colleagues and were taught 
accept this the custom the 
profession. 


Team Concept 


This concept strict discipline profession finds 
little favor the American social order. The absolute 
dominance subordinates under the old system 
completely unworkable under the team concept. The 
arrogance and superior attitudes senior profes- 
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sionals which were acceptable the old days are 
now regarded boorish behavior instead indica- 
tions the so-called dignity that formerly cloaked 
acts rudeness subordinates. depart- 
ment heads can longer function means pro- 
nouncements, edicts, and manifestos they were 
wont the past. Today, for example, the 
nurse works with not for the doctor. The impli- 
cation that she stands equal footing, and this 
relationship typical that which exists between 
all ranks workers hospitals today. intimate 
another member the health team that she 
subordinate indicates misconception human 
relations. 

Under the American system, people simply will not 
take orders commands because they not have 
to. With today’s shortage skilled labor, there 
premium put the services the worker and, 
addition being paid high salary, the boss 
expected nice about the way treats worker. 
Today the boss gives but care- 
ful never imply coercion punishment for failure 
heed the 


New Rules Are Hard 


The old-style professionals find these new rules 
hard live by. were taught give personal 
service. were taught that our knowledge and 
experience was highly developed that was sub- 
ject challenge only other members the same 
profession. this authoritarian attitude ingrained 
into the older professional that handicaps him his 
attempts adjust administrative practices. 
The recent shift values has left him somewhat 
bewildered. Some may feel somewhat cheated 
this development because, having absorbed pun- 
ishment for long within our own professions, 
may feel that our turn impose our will 
subordinates. the person who used dominat- 
ing others, this change from domination persuasion 
often impossible make. 

Sadly, must conclude that these older profes- 
sionals who cannot adjust the new concepts must 
sacrificed progress. Those who cannot maintain 
the pace must left behind. Professionals who find 
impossible acquire administrative skills must 
yield the top positions those who have been able 
master administration, even though their profes- 
sional knowledge and experience may considered 
inferior. The curriculum education for dietetics 
must completely reorganized permit 
students devote some their time, energy, and 
mental power administration even some tech- 
nical knowledge has sacrificed. Only this way 
can dietitians regain preeminence hospital food 
service. Administrative skill now necessity the 
professional world. Those who take the trouble 
learn management can look forward rich rewards. 
Big salaries food service, prestige, and importance 
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status await the person who can not only produce 
the knowledge how feed, but can also learn how 
feed economically with minimum effort and 
minimum cost. 

Today, there still considerable amount room 
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for advancement food service. Nor this neces- managing the whole institution. 


BIOGRAPICAL NOTES FROM THE HISTORY NUTRITION 
Jean 26, 1558 


the beginning the sixteenth century, chemistry and the microscope were 
still the future, the general circulation the blood was not yet discovered, and 
respiration and digestion were unexplored fields investigation. Alchemy, astrol- 
ogy, and magic were still accepted but change was beginning come. 
the middle the century (1554), the term had been introduced 
for the first time something approaching its modern usage, and the first textbook 
physiology was written Jean Fernel. Since the science nutrition depend- 
ent physiology, Fernel accorded place our historical roster. 

Fernel did not use the experimental method, but was keen observer and 
systematic, clear thinker. Sherrington describes him having ‘‘rescued learning 
from decay and medicine from Pictures Fernel show him thoughtful, 
severe, and sad looking, although said have smiled and had gracious 
manner when treating the sick. described being tall, robust man dark, 
sallow complexion, with thick black hair and taciturn expression. 

Jean Fernel was born Clermont, France, the son furrier and innkeeper. 
The date his birth uncertain, but Jean Goulin, who has done painstaking 
research Fernel and was Professor Medical History the University Paris 
(1795-1799), gives the year 1497. Fernel went the University Paris and 
took his master’s degree. had career mind, his sole interest being letters 
and learning. For five years was recluse, and illness forced him leave Paris 
for the country. Being faced with the necessity choosing career, decided 
medicine; his father was longer willing support him, earned his way 
through his medical courses teaching philosophy. obtained his medical degree 
and license practice 1530 and settled Paris. married family 
substantial position and gave his time mathematics and astronomy until family 
quarrels forced him become active medicine, which did with vigor and soon 
won fame the field. But was always reader, student, and keen observer; 
his daily routine was rise a.m., read, study, and write; visit patients 
lecture the morning; visit the sick the afternoon; and again study, read, and 
write until bed midnight. 

1542 Fernel finished his treatise physiology and introduced this term its 
new, modern meaning. The folio was first called, Natural Part 
and dealt with the theory the healthy body and mind and the composition the 
human body. few years later (1554), changed the title Stu- 
dents were enthusiastic about his book and begged him lecture them. the 
next hundred years, there were thirty-one editions and translations the book. 
His book showed knowledge and some originality. 

Fernel’s great contribution was drawing together what was then known 
the science physiology, and establishing essential introduction scien- 
tific medicine. His was the first systematic treatment physiology relation 
medicine. Current thought that time regarding food interest, and Fernel 
believed, “‘food should good temperament. also believed that the liver 
made food into blood. 

physician, Fernel was popular and had large practice. was physician 
Henry France, but treated the poor just carefully did his more 
wealthy patients. 

Fernel died April 26, 1558 fever; his wife had died few weeks earlier fever. 
They had children. 

Sherrington, Sir Charles: The Endeavour Jean Fernel. Cam- 
bridge, England: Cambridge Univ. Press, 1946. —Contributed Neige Todhun- 
ter, Ph.D., Dean, School Home Economics, University Alabama, Tuscaloosa. 
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sarily the ultimate for the professional dietitian. 
Anyone who has skill enough successful head 
department dietetics should have little diffi- 
culty stepping the position assistant 
administrator hospital, and then the top job 


ead 
iffi- 
ant 
job 


What Does Operating Your Own Dietary 
Department Offer 


DAVID KRAMER 


Assistant Administrator, Elkhart General Hospital, Elkhart, Indiana 


From administrator’s viewpoint, not think leasing out concessions the best policy. Inefficiency, 
high cost, untrained personnel, high turnover, and below-standard quality are not limited the dietary 
department. The same problems apply other departments. Should business concession employed 
provide team radiologists, pathology laboratory, nursing, and central supplies? Their fee high. 

What does managing your own food service offer you? 

(a) Better management. one will dispute that the closer management the people who are doing the 
work, the better the operation the department—any department, any operation. Going through third 
party decreases the effectiveness management. 

(b) Profit. The profit that would normally food management service could applied improv- 
ing the dietary department. This undoubtedly the strongest argument for the hospital’s managing 
its own department, and all due respect the management services, they not operate hospital 
dietary department because their own philanthropic nature. 

Purchasing. This strong argument for the employment outside concern. They have many 
accounts, buy large quantities, their own warehousing. However, group purchasing the hos- 
pital wants, there are many organizations which may turn obtain price advantage. Many cities 
have their own hospital councils which group purchasing. hospital may join group purchasing 
plan, which not only allows price advantage, but also has its own testing laboratories, monthly reports, 
recommendations, and on. And, hospital would not restricted its dietary purchases but could 
purchase all its hospital supplies from this organization. 

(d) Loyalty employees. dislike using this reason, way, because has been kicked around 
much personnel management talks, and yet still strong factor influencing quality work 
hospital. The desire people work hospital, have the feeling that they are accomplishing some- 
thing for their fellow man still very potent factor. The idea that they belong hospital team 
very important them. 

(e) Control. think the administrator using good cost control practices and working with his dietitian 
and his own business manager, together, can arrive excellent cost controls. The administrator has 
his disposal many hospital periodicals and reports which will give recommended food and salary costs, 
total, and based patient days. 

(f) Personnel. The hospital still has its command personnel department—whether separate 
department carried conjunction with the business office—which has its disposal sizable labor 
group assist deparments where the personnel manager feels employees will best suited. 

(g) Decisions made the location. me, this the strongest argument favor hospital managing 
its dietary department. Any decision affecting the dietary department its operation cannot made 
from office 150 200 mi. distant. Again, your administrator, working with your food manager and 
knowing the informal well the formal organization the department—just how the personalities 
dovetail with each other and how the decision will affect the operation and the attitudes the other 
departments—can arrive change policy which will have merit, and this would not 
possible remote third party. 


from presentation made before the Dietary Section the Tri-State Assembly April 
29, 1957. The complete text this paper appears the July 16, 1957 issue Hospitals, Journal the American 
Hospital Association, and printed here with its permission. 
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Hospital Management 


RECOGNIZING that many leading institutions are turn- 
ing industrial management consultants and 
industry for guidance establishing and administer- 
ing programs methods improvement, employee 
relations, and management development, Staley (1) 
and Taylor (2) have pointed out limitations trans- 
planting industrial programs into the hospital. 


Organizational Differences 


Staley states (1) that hospitals differ from manufac- 
turing industry many subtle respects. Whereas 
industry organized monocratic, pyramidal 
triangular structure where total responsibility 
and authority, lodged chief executive, are suc- 
cessively delegated with decreasing intensity through 
the subordinate levels management down the 
“rank and file,” the hospital actually modified 
form functional organization. such set up, 
there supervisor for every function, and the 
hospital, normal for many workers have two 
bosses, one administrative, the other medical. 

This aspect hospital organization makes 
imperative training program, for instance, that 
industrial training specialist not apply the indus- 
trial line-staff organization theory, else 
stumble problems functional organization, the 
norm the hospital field. Also, although the medical 
staff integral part the hospital organization, 
relationships between its members and the adminis- 
tration must maintained with tact and subtle 
constraints rather than organizational disciplines 
which are customary industry. The best planned 
and operated commercial kitchen does not necessarily 
coexist with the best planned and operated hospital 
dietary department because the medical aspects 
the hospital diet. 

the area interpersonal relations, too, there 
are basic differences between industry and the hos- 
pital. informal hierarchy vocations assigns 
informal role and status individuals the hos- 
which may quite apart from the 
formal job hierarchy the organization chart. Also, 
interpersonal relations the hospital are more rigid 
and formal than those typical industrial setting. 


Roles the Executive and Administrator 


Taylor (2) goes further probing the differences 
between industry and hospital operations study- 


Differences Between Industrial and 


ing the role the executive one hand and the 
administrator the other. emphasizes that 
industry, the earning adequate profits must, 
the nature business organizations, play continu- 
ous role decision-making and planning, whereas 
hospitals, service primary with secondary attention 
given expense and income. Broad nonprofit cri- 
teria are exactly the factors which distinguish hospital 
administration present. Thus, 
teristic charitable nonprofit operation has some- 
times been laxity both the adaptation busi- 
ness-like procedures and economy operation. 

recognizes the recent trend introduce busi- 
ness-like operation the face financial pressures, 
brought about increasing cost, increased legal 
liability, and trend trim the charitable and 
public status the hospital. But, points out, 
business-like methods and business operation are 
not synonymous and the general public nor 
the community are inclined give support the 
hospital where groups are primarily concerned with 
‘mutual economic advantage.’ Hospital 
says, “within community not commodity that 
can offered withdrawn merely the basis 
reasonable markup the very nature illness, 
impossible make this demand conform too 
closely industrial marketing 
broad nonprofit criteria are exactly the factors which 
distinguish hospital administration present. Profit 
basic managerial motivation and controlling 
element provides real point difference between 
industrial and hospital executives.” 

Taylor does not belittle the contributions which 
business can make the hospital field. differ- 
entiation the hospital and industrial executive 
does not obviate common principles administra- 
tion. But the adaptation principles and the suc- 
cessful work the hospital executive 
sarily depend sound understanding the area 
motivation and approach well differences 
actual relationship Simplification 
tive problems aid, but oversimplification only 
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Purpose, Method, and Content 


Human Relationship 


Program for Dietetic 


MURIEL GINSBERG 


Nutritionist, 
The Merrill-Palmer School, 


HOW MUCH the working day you, dietitian, 
devote checking each meal for necessary contrast 
color, taste, texture, temperature, and flavor? 
your job completed when you have requisitioned the 
necessary supplies from the storeroom, 
the therapeutic diets, and served appetizing food 
the house patients? just beginning when the 
temperamental head chef argues with his assistant 
and walks off the job? When the malnourished 
youngster refuses his whole tray throwing that 
delicious beef stew the head nurse? When the 
young medical intern writes impossible diabetic 
diet prescription? When the family the patient 
with perforated ulcer brings him plate home 
fried chicken? 

The answer Our professional and per- 
sonal involvement with food has expanded from 
simple concern with caloric content reducing diets, 
No. cans green beans, and the role thiamine 
carbohydrate metabolism. The role the dieti- 
tian has been extended concern more than the 
direction food preparation activities. She has be- 
come nutrition educator, and such operating 
the field interpersonal relations. 

Today are certain the kinds food that 
will further better level nutrition than has yet 
been possible. Yet nutrition are entering new 
era awareness—awareness that wide gap exists 
between theoretical knowledge and its application. 
have come realize that dealing with food 
are caught the web emotions and attitudes 
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that people have attached this symbol. Further, 
know that dealing with the feelings and atti- 
tudes other people must consciously aware 
our own. “Food values” are being recognized 
catalytic agents our personal, professional, and 
interprofessional relationships. 


Human Relationships and Professional Goals 


group, emphasize the relevance human 
relationships our professional goals, stated 
the Annual Reports and Proceedings (1) our pro- 
fessional organization. The aims and goals for indi- 
vidual members include the following: 

expand our knowledge and understanding 
the cultural, social, and emotional factors which in- 
fluence behavior. 

“To strive raise the standards nutrition 
our immediate communities, and contribute our 
knowledge and skill times emergency. 

share with others the benefits our individual 
experiences the area dietetics and nutrition. 

“To cooperate, individuals and members 
groups, with people other areas who are working 
toward common allied goals. 

“To interpret others the significance nutri- 
tion and the work the dietitian.” 

That those with whom work emphasize these 
same goals, articles our professional journals, 
shown the following excerpts psychologist 
(2), hospital administrator (3), and professor 
nutrition (4), respectively: 

[dietitians] deal with problems which spread 
across many scientific fields and you draw steadily 
accumulating knowledge these fields. addi- 
tion making your own scientific contributions, you 
need aware what being done elsewhere, 
constantly synthesizing and resynthesizing informa- 
tion order apply effectively the interests 
health for (2). 

expect [my dietitian be] food service execu- 
tive, prepared formal education with the tools 
her trade. These include knowledge basic nutri- 
tion, techniques food preparation, use equip- 
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ment, and realization that only working through 
variety kinds people will she produce her end 
product” (3). 

“Tt true that our training puts more emphasis 
the physiologic aspects nutrition and the 
chemistry food than the meaning food the 
emotional lives individuals and groups. 
acknowledge that have much learn from the 
behavioral sciences. What need now are more re- 
ports instances where changes food habits have 
resulted from effective cooperation between members 
our profession and the educators, the students 
culture, and the students (4). 


The Problem the Dietetic Intern 


follows that such material essential the 
dietitian today, must have even greater signifi- 
cance the dietitian tomorrow—the dietetic in- 
tern. 

the intern passes through her year training, 
she immersed new learning and coordination 
her new experiences with her university training. 
During this formative period, there way bring 
into sharper focus for her the importance human 
development and human behavior the field 
dietetics? Can proceed stimulate creative 
thinking the area human relationships pre- 
pare the intern for the responsibilities professional 
life? 

The answer these questions would surely meet 
the educational objectives set forth the profession 
dietetics for its interns, stated follows Epp- 
right (5): 

(or should develop) growing appreci- 
ation the scope dietetics and its contribution 
society. 

“Uses (or should use) his her education, train- 
ing, and personal abilities the service the pro- 
fession. 

integrity and loyalty the ideals the 
profession. 

effective relations with people his 
her organization and the community. 

“Develops technical skills and managerial ability 
all areas dietetics. 

“Recognizes and solves problems related the 
effectiveness the work the dietary department. 

continuous program personal and 
professional growth.” 


Program Human Relationships for Interns 


one approach toward furthering these goals, the 
University Michigan Hospital, Ann Arbor, and 
Henry Ford Hospital, Detroit, together with The 
Merrill-Palmer School, Detroit, have been develop- 
ing cooperative program during the past three years 
intended give dietetic interns from the two hos- 
pitals insight into the relationship food and people. 
This program given multidisciplinary setting 


[VOLUME 


The Merrill-Palmer School, privately endowed 
institution concerned with research and teaching 
various aspects human development and relations 
and family life. meet the needs families and 
the same time provide students with observation 
and training facilities, various services have been 
established for children and parents. Since under- 
standing human relationships educational 
goal shared both hospitals and Merrill-Palmer, the 
program for interns provides them with 
educational experience this area which takes into 
account their specialized background and interests. 

Consistently with Merrill-Palmer’s 
losophy, all sessions are conducted group discus- 
sion procedures. The discussion leaders not only 
have broad knowledge the areas they represent, 
but insight into the field dietetics well. They 
suggest ideas for analysis the group and communi- 
cate accepting and supporting attitude the 
students. 

the program now operates, the dietetic interns 
from both hospitals enroll Merrill-Palmer for 
five-day period observation and discussion. Before 
enrolling they participate preliminary orienta- 
tion period their own hospitals, when they meet 
the program coordinator and hear her brief explana- 
tion the structure and function the School and 
how the week’s experience seeks implement the 
goals their professional training. This discussion 
serves common base information for the first 
session Merrill-Palmer. sharing personal feel- 
ings, ideas, and experiences related the program 
objectives, the interns plunge into the group discus- 
sion process and sample the atmosphere the entire 

Further integration into the Merrill-Palmer set- 
ting achieved release the interns from all 
responsibilities their hospitals during the week and 
cooperative living with full-time Merrill-Palmer 
students the student residences. The directors 
the internships neither request nor receive evalua- 
tions the performance individual students 
during the program. Their insight and understand- 
ing this matter contribute much release the 
students for free expression and participation the 
program and for maximum benefits from it. 


Goals and Content the Program 


The over-all goal the program from the beginning 
has been present the concept that food never 
carrying emotions and attitudes. The concurrent 
philosophical concept that any comprehensive 
feeding program implies knowledge human de- 
velopment and behavior. These concepts are demon- 
strated through observation and discussion, each 
intern and staff member reacting his total environ- 
ment and interchanging techniques, ideas, and in- 
sights with professional people from other disciplines. 
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These goals are implemented through observations 
and discussions outlined here. should kept 
mind, however, that discussion occurs before, during, 
and after observations, well the discussion 
sessions. 

Observations 
Direct observations children eating 


content 


situation and factors affecting reactions 
food and mealtime. Three periods are sched- 
uled for observation well children the 
nursery school. These groups were selected 
because the excellent observation facilities 
and equipment (one-way vision mirrors), the 
opportunity afforded observe wide range 
behavior—parent-child, group, sibling, and 
adult-authority relationships; and, finally, 
the somewhat more overt expression be- 
havior during the nursery school years. These 
observations are developed sequentially, 
follows: 

Observation the noon meal, each intern 
focusing specific child and the tech- 
niques adults use with children meal- 
time. This experience integrated into 
discussions and below. 

Guided observation from the time the 
child’s arrival nursery school through 
the lunch period. The accompanying dis- 
cussion stresses the nursery school 
group setting, the relationship between the 
family and the school, the role the adult 
the group, and similarities and differ- 
ences the behavior and development 
well children. 

Independent observation individual 
child from time arrival through the 
lunch period. The student provided with 
observation guide, specifically designed 
aid focusing observation the prin- 
ciple that eating part total behavior. 
Material from this observation used 
the student participate the multi- 
disciplinary developmental study the 
child (Part II, below). The discussion 
led specialist early childhood 
education. 


bo 


Food history interview. The food history 


each child includes evaluation dietary 
calculations obtained from estimated and re- 
corded food intake terms of: the child’s 
likes, dislikes, and familiarity with foods; 
observation mealtime behavior the nurs- 
ery school which reflects total behavior; 
parental attitudes toward food and mealtime 
the home; the family mealtime pattern; 
and background material the family. Data 
for this study are gathered interview 
between parent and nutritionist; the inter- 
view also serves educational tool for 
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parents. Data obtained the initial interview 
are later interpreted the parent. The in- 
terns observe the child the nursery school 
and, before observing initial live interview 
between parent and nutritionist, are oriented 
the forms used the interview. After the 
observation, the interview analyzed and 
discussed the intern group. Comparative 
materials from other interviews are presented. 
Material from the interview integrated 
into the developmental 
study the child (Part II, below). This 
session led nutritionist. 


Discussions—content 
Observation tool learning. The value 


the dietitian effective observation ex- 
plored device about behavior, 
interpreting behavior, and communicating 
this knowledge other members the hos- 
pital team. Though the dietitian not 
trained observer, she can learn sharpen 
her ability through learning the use objec- 
tive and descriptive terminology, having 
definite purpose for observation, and becom- 
ing aware her own personal biases and 
prejudices. The evaluation student obser- 
vations (Part above) serves point 
these uses observation. This discussion 
led research psychologist. 


Common goals and purposes feeding pro- 


grams. this discussion, led nutrition- 
ist, the application other age groups 
feeding procedures followed the nursery 
school (6) considered. The historical de- 
velopment such procedures traced 
show the growth knowledge child devel- 
opment and illustrate the integration 
nutrition information with other disciplines. 


Multidisciplinary developmental study the 


child. The sociologic, psychologic, and phys- 
aspects development the specific 
children observed the interns are discussed 
professional persons, each contributing his 
insights the total view. Each student con- 
tributes the discussion and turn ex- 
pected gain integrated developmental 
and behavioral picture the child. This 
discussion led specialist early child- 
hood education, with staff members psy- 
chology, nutrition, physical growth, child 
development, and early childhood education 
participating. 


Meaning food. Through critical analysis 


report nutrition education with the 
foreign born, the symbolic meanings food 
are demonstrated. understanding the 
relationship food such factors cultural, 
family, status, and moral values, well 
role concepts, love symbols, 
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meanings, stressed essential for effective 
nutritional education. The discussion led 
cultural anthropologist. 


Problem changing food attitudes. The im- 


plications the patient request change 
his food habits are explored. The focus 
the feelings dietitian and patient and how 
these feelings affect their relationship. this 
context, the meaning the success failure 
the dietary regimen both dietitian and 
patient analyzed. Psychologic interviewing 
principles that can applied the dietary 
interview are demonstrated through role 
playing. This discussion led clinical 
psychologist. 


Relation growth nutrition. This discus- 


sion, led biochemist and 
specialist physical growth, 
chemical and growth and maturation studies 
means evaluating nutritional status and 
needs. The use the Wetzel Grid, lowa 
height and weight curves, and skeletal assess- 
ments presented case history show 
both status and progress the child, well 
allowances for individual variability. The 
problems and conceptualization involved 
collecting data for growth and metabolic 
studies are explored. 


Professional relationships and interrelation- 


ships. psychologist leads this discussion 
based the premise that the professional 
person dietetics and nutrition should rec- 
ognize that this field also concerned with 
human relationships. Thus requires not 
only insight into personal values but also 
understanding and appreciation the atti- 
tudes and feelings others. Discussion 
tied specifically the various interrelation- 
ships the dietitian’s professional life, 
namely, with patients, employees, and col- 
leagues. 

Overview week’s experience and applica- 
tion the hospital setting. this session, 
application the over-all goals the pro- 
gram the hospital setting discussed 
students and staff. Each aspect the pro- 
gram examined critically the students 
that the staff may better help them 
integrate knowledge about human relations 
from other disciplines into the field die- 
tetics. Thus there improvement factor 
experience with the program increases. 
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Summary 


short program human relationships for dietetic 
interns has been developed cooperative project 
both staff-staff and student-staff levels. Contin- 
uous evaluation the program, both oral and writ- 
ten, both students and staff, viewed essential 
maintain the dynamic aspects the program. 
the staff level; there much professional cross-ferti- 
lization. the student level, there experience 
selecting relevant points, determining the value 
each experience, and then fitting the experience into 
total pattern. 

one-week program, little more than opera- 
tive point view can offered. However, the 
effectiveness such program increased ideas 
and experiences are carried from the hospital the 
program, and, those gained from the program 
are carried back the hospital for further discussion 
and application. facilitate this carryover, the 
Merrill-Palmer staff and the directors both intern- 
ships concerned have developed cooperatively 
observation guide for student use the hospital, 
both before and after participation the program. 
The guide specifically designed help the intern 
focus the role that food plays the total behavior 
the well adult (the cafeteria customer), the phys- 
ically ill adult, and the child patient. not 
finished product, but like the program itself must 
evaluated constantly and expected improve 
with experience. 

Evaluation the effectiveness this program 
logically the next step. Various measuring devices 
have been used making such evaluation. The 
results this investigation are reported the fol- 
lowing paper (7). 
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Hospital Statistics 


Almost three times many Americans are admitted hospitals today were twenty 
years ago, according the Health Information Foundation. Short-term general and special 
hospitals, numbering 5594 (over per cent all hospitals the 1955 accounted 
for per cent the new patient admissions, employed per cent all hospital personnel, 
and incurred expenses billion, per cent the total for all hospitals. 
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il. Evaluation the Program 


Human Relationship 


Program for Dietetic Interns 


ALBERT DREYER, Ph.D., and 
MURIEL GINSBERG WAGNER 


The Merrill-Palmer School, 
Detroit 


THE PURPOSES, method, and content program 
human relationships for dietetic interns are de- 
scribed the preceding paper (1). this article 
evaluation the program, using both objective 
and subjective measures, will presented. 


Measure: Attitude Scale 


make objective evaluation the effectiveness 
the program, seemed necessary devise some 
measure attitudes toward food and the part food 
plays people’s lives. this end tentative scale 
thirty-seven items was developed. Some these 
items represent beliefs consonant with favorable 
toward the goals and objectives the program. 
Others represent beliefs tangent unfavor- 
able toward these objectives. 

For each item the person filled one the sym- 
bols SA, SD, representing respectively 
the following responses: strongly agree, agree, unde- 
cided, disagree, strongly disagree. Each item was 
trarily given answers the favorable direction. 
person strongly agreeing with 
item, for example, was given score for the 
item. person strongly agreeing with 
item was given score for the item. this way 
item score and total score, consisting the 
sum all the item scores, were obtained for every 
person. The scale was pretested with the twenty-six 
dietetic interns who attended the special program 
and twenty junior and senior students 
home economics who attended regular sessions 
Merrill-Palmer the same year. Using the scores 
from this preliminary administration the scale, 
there emerged twenty-one items which showed 
high relationship with the total These con- 
stituted the final form the scale shown the box. 


Received for publication March 12, 1957. 

For readers interested the more technical details 
the item analysis, item score-total score correlations were 
Only those items that significantly correlated 
with the total score the per cent level were accepted. 
For N=46, the correlation had greater than 0.291 
less than —0.291. 
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Design the Study 


The attitude scale was administered twenty-five 
dietetic interns who attended the program 
(program group). was also administered 
twenty-four dietetic interns who were not the 
program (non-program control group). The scale 
was administered each group twice—once the 
beginning and once the end week. The scale 
was first administered the program group the 
morning they arrived Merrill-Palmer, ascertain 
their attitudes before the program began. was ad- 
ministered again the last afternoon, determine 
the effects the program their attitudes. 

The scale was answered anonymously. Each group 
member was given number, placed the top 
the questionnaire, that the investigators could 
match the two from each person. 


Results 


IMMEDIATE EFFECTS 


The first step evaluating the effects the pro- 
gram the attitudes the dietitians was gauge 
the level the scores before they began the pro- 
gram. Table indicates that the mean scores the 
two groups were similar this time. That is, there 
was significant difference the mean scores 
the two groups Test before the program. (White 
test [2] was used test significance difference.) 

look the scores each group after the pro- 
gram and, more specifically, the amount change 
direction favorable the objectives the pro- 
gram, indicates the effectiveness the program. 
After the program, the mean score the program 
group was significantly higher than that the non- 
program group. 

Moreover, the score for every dietetic intern who 
took the program changed positive favorable 
direction; while the scores fourteen the twenty- 
four dietetic interns who did not take the program 
changed negative unfavorable direction 
ble 1). The mean score the program group was 
almost ten points higher Test than Test 
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SCALE FOR MEASURING FOOD ATTITUDES 


This study what professional people 
think about number questions concerning 
people and their relation food. You may find 
yourself agreeing strongly with some the state- 
ments, disagreeing Just strongly with others, 
and perhaps uncertain about others. Whether 
you agree disagree with any statement, you 
can sure that there are differing opinions about 
many the statements. Since this completely 
anonymous questionnaire, the material will 
way used for evaluation. 

People complain more about food when they 

are the hospital than home. 
Children should allowed vary their 
food intake from day day. 
Children should learn eat all foods 
young age. 

Patients therapeutic diet should rigidly 

Physiologic mechanisms govern 
choice foods. 

Dietitians should prevent children’s food 
jags. 

The quantity food child eats measures 
his like the food. 

Desserts can never replace the food value 
meat and vegetables. 


child who throwing his food trying 
gain attention. 

10. child with sallow skin, dull hair, and 
poor complexion needs better balanced diet. 

11. Foods, such candies and pastries, should 
not offered the young child. 

12. Children who learn like all foods 
very young age have fewer nutritional problems 
adults. 

13. Careless extravagant buying results from 
lack nutrition education. 

14. Weight and height should meet norms 
given chronologic age. 

15. The use the fork and knife should 
taught very early age. 

16. The attractiveness the food determines 
how much child will eat. 

17. Obese people have deeper psychologic prob- 
lems than people who are not obese. 

18. The presence parent the hospital 
mealtime too disturbing the child per- 
mitted. 

19. Children learn food habits from their fam- 
ilies. 

20. The dietitian’s personal food likes influence 
those her patients. 

21. too difficult consider individual 
religious and cultural beliefs concerning food 
hospital feeding situation. 


whereas the mean score the non-program group 
was lower Test than Test would seem, 
then, that this human relationships program did 
have some impact the attitudes the interns. 


EFFECTS OVER TIME 


determine meaningfully the change attitude 
brought about the program, retest the scale 
was made after sufficient time had elapsed allow 
the dietitians back their hospitals and im- 
merse themselves the work their internships. 
The scale was re-administered, accordingly, all 
the program group six eight months after they 
Merrill-Palmer. 

Two questions concerned here. One dealt with 
the absolute and one with the relative standings 
the members the group. other words, wished 
determine: (a) whether the dietitians whose atti- 
tudes were most favorable the close the pro- 
gram still had the most favorable attitudes when the 
later test was made; and (b) whether any significant 
shift change unfavorable direction had oc- 
curred the attitudes the interns the six- 
eight-month period. 

answer the first question, rank order correla- 
tion was calculated between the scores each mem- 
ber the program group the time they finished 


the program and the time retest. The correla- 
tion was significant (rho 0.61, 0.01), indicat- 
ing that those dietitians whose attitudes were most 
favorable when the program ended remained most 
favorable later. 

answer the second question, the mean scores 
the group these two times were compared. The 
mean score Test Test 71.75. Using 
the Wilcoxon signed rank test (1), significant dif- 
ference was found between the means the group 
the second and third administration the scale. 
Thus, the group’s attitudes remained about the 
same more favorable level over the six- eight- 
month period. 

These findings support the conclusion that the 
human relationships program did alter meaning- 
fully the attitudes the dietetic interns toward 
more understanding and positive approach the 
problems and patterns people have concerning food. 


Subjective Measure: Student Evaluations 


subjective measure results was made from 
compilation the students’ evaluations, written 
anonymously, both individual sessions and the 
total program. From these evaluations, the samples 
which follow were selected and categorized into areas 
consistent with the goals for the program (1). 
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Mean scores dietitians who took and who 
did not take program, first and second 
tests attitude scale 


MEAN SCORE SIGNIFI- 
GROUP DIFFERENCE* CANCE 
Program 63.80 73.72 9.28 
Non-program 64.96 —1.42 


Positive score indicates increase direction favor- 
able attitudes. 
White test used (2). 


FOSTERED RECOGNITION OF INDIVIDUALITY 


gives one chance evaluate what she has been 
learning and doing. Maybe now will again treat the pa- 
tient individual rather than just another special 
diet. think get involved the therapy for patient 
that overlook what important the individuals. 

* * * * 


This week brought you back the realization that you 
are working with human beings and ways doing it. You 
are reminded that each person individual. The dis- 
cussions help you realize that you can’t put people into 
one category and expect everyone react the same. 

* * * * * 


The thing hope remember most that people have 
feelings their own and reasons for behaving they do, 
and that therefore should try have broader under- 
standing and acceptance their behavior and attitudes. 


AIDED AWARENESS OF THE RELATIONSHIP OF OTHER 
DISCIPLINES TO THE FIELD OF DIETETICS 


walked away from the discussions with the idea how 
the fields psychology, cultural anthropology, sociology, 
and child development do, more ways than thought 
possible, tie with the field nutrition. can see now 
how many more fields relate profession and how each 
can value. 

* * 

Throughout the week the many areas which affect the 
formation food habits have been clearly demonstrated. 
This important concept which must understand 
before can successfully deal with people the feeding 

** 

Nutrition was viewed from other fields and were able 
gain from broader view the dietetic field. 
through understanding these other areas that can in- 
crease our understanding our profession. 


EMPHASIZED THE IMPORTANCE OF THE RELATION OF FOOD 
TO THE TOTAL BEHAVIOR OF THE INDIVIDUAL 


particularly liked the emphasis the feelings 
people regard the diet. has opened new field 
thinking for me. From these discussions feel that have 
better understanding people general and what food 
means them sickness and health. 

* * * * * 


All all, have learned re-emphasize the individual 
—his wants and needs relation food and his past eat- 
ing habits. This week has helped realize the impor- 
tance food people and duty seeing that they 
get their food the way they want it—as much possible. 
hope able make good contacts with patients, and 
our discussions about people and food should help 
this. feel re-inspired the dietetic profession. 

* * * 


This week has made realize more than ever the great 
importance the feelings the patient relation his 
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diet. Although realize how important good nutritional 
diet is, also realize that the patient and his feelings con- 
cerning the diet are important the diet itself. feel 
that the week’s experience will help immensely deal- 
ing with all people. 


DEVELOPED INSIGHT INTO PERSONAL AND PROFESSIONAL 
MOTIVES AND APPRECIATION AND UNDERSTANDING OF THESE 
FEELINGS IN OTHERS 


This week has been valuable experience understand- 
ing human relations and learning some the about 
people. hope able use this information dealing 
with patients, staff, employees, and even with own 
friends and family. The thing hope remember most 
that people have feelings their own and therefore special 
reasons for behaving they do. should try under- 
stand and accept their behavior. 

** * * 


was made aware stereotypes people and also 
how different people can see situation and react it. 
** * 


The idea that dietitians need more than just factual 
knowledge about food but more insight into understanding 
and dealing with people one the best ideas I’ve heard 
internship. 

** * * 

opens one’s eyes knowledge that one has the 
mind and forgets while he’s busy learning about chemis- 
try and food production. also found more ways getting 
benefit from internship and new insights into own 
feelings about other people. 


OFFERED EXPERIENCE IN THE USE OF GROUP DISCUSSION 
TECHNIQUES AND THE OBSERVATION PROCESS AS AN 
EFFECTIVE TOOL OF COMMUNICATION 


felt one the most valuable experiences was the stim- 
ulation thinking through discussion. The things learned 
through observation were rewarding, inasmuch they 
stimulated thinking about different way doing things. 
simplify it—stimulation ideas opposed being 
given facts was exciting experience. 

** 


Previously, group discussion frequently meant beating 
around the bush with conclusions, but this experience 
was the extreme opposite. had opportunity look 
goals and ideals and reconstruct them according our 
own needs. The over-all informal discussions were condu- 
cive good relations all around. made stop and think 
and analyze things, which think all need more 
often. 

** * * * 

thoroughly enjoyed the chance think and discuss 
freely. Discussion helps stimulate ideas that are gained 
from observation and very valuable putting the infor- 
mation together. 

* * * 

believe that quite true that observing try 
judge according our own standards rather than being ob- 
jective. Discussions our observations certainly pointed 
out how different people see situation and react and 
how easily things believe are colored our own expe- 
rience. The idea getting come the 
figure things out much better than just telling 
form. You tend remember things longer and bet- 
ter this way. 


DEVELOPED AN AWARENESS OF THE INFLUENCE OF CULTURE 
AND ENVIRONMENT ON FOOD ATTITUDES 


easy first observation conclude immediately 
that child’s food habits are good bad. One does not 
stop consider what takes place from day day even 
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what factors during the day will influence the quality 


quantity child’s food intake. 
*x** * 


thought this experience was very valuable that 
helped see the child total picture, not just one seg- 
ment alone—the nutrition. Makes one aware that deal- 
ing with people, one must look for all the environmental 


factors involved. 
** * * * 


Having understanding person’s background cer- 
tainly helps one understand why does what does 
and how this relates his eating habits. One needs pool 
cultural, economic, and emotional background under- 
stand food habits individual. 


Summary and Conclusions 


Objective and subjective evaluations the effec- 
tiveness human relationships program for 
dietetic interns have been presented. 

evaluate the program objectively, attitude 
concerning food habits and patterns was ad- 
ministered two groups, one taking and one not 
taking the program. Although there was differ- 
ence attitudes between the groups the outset, 
there was significant difference the close the 
program. Every member the group taking the 


program changed her attitudes toward more posi- 
tive and understanding point view, while large 
proportion the group that did not take the pro- 
gram either did not change changed toward more 
negative less understanding attitudes. 

retest the program group six eight months 
later showed that their attitudes remained the 
more positive level. 

subjective measure results was made from 
samples evaluations written anonymously the 
dietetic interns taking the program. These evalua- 
tions, categorized into areas consistent with the pro- 
gram goals, also show good results. 

From the objective and subjective evaluations, 
this program was concluded effective sig- 
nificantly changing the additudes the participating 
dietetic interns. 
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The Social Scientist and the Nutritionist 


considering cultural factors significance food and food habits, must ap- 
preciated that while permissible for some purposes consider over-all 
culture,” numerous distinct subcultures exist, sometimes even within single community. 
These subcultural groups must carefully defined, programs based premises which are 
true for one group will not necessarily successful the neighboring group. This also 
is, believe, area which health workers can receive invaluable assistance from 
social scientists. Many nutrition programs today are designed for application the total 
area under the jurisdiction the nutritionist—an area that often very large. The un- 
derlying premise would that this total area has completely homogeneous culture. Greater 
concentration nutritionist’s time carefully defined subcultural group would even- 
tually more efficient effecting permanent changes food habits. 

There are number other social and cultural factors. These include determination 
the leadership patterns within community, definition the decision makers 
family larger institution, and determination the status various groups within the 
community and the status the health workers comparison with these groups. this 
connection, several investigators have reported that the majority American homes, all 
major food decisions are made the housewife. Concentration the nutritional education 
the housewife alone, therefore, would probably more beneficial than attempts edu- 
cate the total community. This, sure, varies considerably different subcultures. 

further area which profitable collaboration between social science and health could 
occur concerned with the prediction the long-range effects any program. Are there 
likely any unanticipated repercussions the program, and how permanent can the 
changes introduced expected be? The answers will largely determined the degree 
which the innovations are absorbed into the cultural framework and the impact they 
have other facets the culture. indicating the possible effects other segments 
the culture, and determining the degree which the concepts embodied the new pro- 
gram have been absorbed, social scientists would have significant contribution make 
sensitizing health workers the possible long-range effects their programs. 

Unless can avoid cultural bias ethnocentricity our dealings with people, much 
these crucial data will not even made available use members the community. 
Even should fortunate enough have access some these facts, our analysis the 
situation will continually distorted through imposition our own culturally determined 
system values onto the behavior others. Social scientists can perhaps help become 
somewhat less “culture but fundamentally for many us, this requires 
reorientation our own philosophy which only ourselves can Cassel, 
School Public Health, University North Carolina—speaking before the American Public 
Health Association Atlantic City, November 14, 1956. 
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Selecting and Evaluating 
Trainees the 


Para-Medical Professions 


GRACE STUMPF 


Director Dietetics, 

The Medical Center, 

The Ohio State University, 
Columbus 


SINCE WORLD WAR there has been dynamic 
growth all phases vocational guidance, and 
attempts have been made place people the 
areas work most suited their interests and 
abilities. With school enrollments growing, there has 
been demonstrated need for scientific methods 
selection and evaluation students order uti- 
lize fully the talents both trainee and trainer. 

For too many years all persons presenting them- 
selves for advanced training have been admitted 
schools with few questions asked other than scholastic 
standing. With the realization that such conditions 
existed and that education has not done all that 
should produce well adjusted individuals, educa- 
tors have been evaluating their own work and 
experimenting with new ideas and methods. new 
program guidance emerging, based psycho- 
logic measures and several types tests and evalu- 
ations. 

Aptitude tests, interest inventories, and achieve- 
ment tests are among the most frequently used 
instruments this program. The usual practice 
give number aptitude tests (tomeasure suitability 
ability the tested area) plus interest inven- 
tory see the person being has interests 
similar those people already the occupation 
for which training being considered. Such test 
scores are but indicators probable career choices. 
They are not conclusive evidence but are suggestive 
pointing the way for exploration suitable occu- 
pational areas. Achievement tests attempt 
measure the skills and knowledge the trainees 
after training, and thus become tool for evaluation 
the effectiveness the training program (1). 

result improved methods, the educational 
program students focuses more accurately 
definite aims, and turn the students find satisfac- 
tion which comes only from doing the type work 
for which they are best suited. Accompanying 


increased effectiveness vocational guidance will 
the opportunity discriminate more adequately 
between those students who show high promise and 
those who offer little chance for success given 
profession. 


Interest Inventories 


the field home economics, many other 
fields, there has been much emphasis specializa- 
tion. The variety positions available both edu- 
cation and business has made necessary for 
educators plan different avenues study for each 
speciality. Girls who have chosen home economics 
their field endeavor face the problem selecting 
one many varied occupations. They must choose 
the occupation which they may expect 
find satisfaction. 

Vocational interest inventories may serve tools 
aid occupational selection. They may classi- 
fied according purpose either general special. 
Special inventories differ from general inventories 
that they are designed differentiate among occu- 
pations limited field. The items special 
interest inventory are sample the interests 
people employed occupations within one field. 
For some time, home economists have recognized 
need for special interest inventory. Attempts 
Strong (2) and Kuder (3) develop scoring keys 
interest profiles for occupations home economics 
have resulted differentiation some occupational 
groups from women-in-general. However, the per- 
centage overlapping between the distributions 
great that the usefulness the keys for individual 
guidance may questioned (4). 

The Johnson Home Economics Interest Inventory 
(4), published 1955, special inventory made 
300 items and used compare the vocational 
interests students with those home economists 
employed fourteen occupations. Criterion groups 
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100 were set for each occupation, with groups 
arranged according years experience. does 
not attempt measure vocational aptitude, but 
merely asks, does the person like 

After the student has responded the inventory, 
her responses are scored and her interest chart 
prepared. The results are then interpreted her 
individual conference. The instructors are warned 
the author that the inventory new and that 
predictions vocational satisfaction occupations 
which the student has scored high should 
qualified, because only tentative reports validity 
and tentative norms are available. 

The reliability the inventory was checked 
the split-half method, and 550 students entering 
State College were given the inventory part 
the freshman testing program. random sample 
300 was chosen; the coefficients reliability for 
the fourteen occupations ranged from 0.67 0.93. 


Dietetic Evaluation 


Once the student home economics has selected 
dietetics profession, there need for frequent 
evaluation her progress the internship. Several 
times during the intern’s twelve-month training and 
graduate study, supervisors are asked complete 
The American Dietetic Association Intern Evalu- 
ation Form (5). After members the Association 
had provided the rating material and the data, this 
form was developed psychologists the Person- 
nel Research Institute Western Reserve Univer- 
sity. The first section the form consists descrip- 
tive pairs, and the rater must select the one that 
the more descriptive the ratee. The paired rating 
submitted central scoring department the 
Personnel Research Institute. The score returned 
the internship director percentile form, showing 
how given intern compares with all other interns 
throughout the country. The American Dietetic 
Association interested comparisons all intern- 
ship programs the United States, and the forms 
are accumulated the research staff, comparisons 
are being made individual training programs and 
all training programs. The second section the 
form graphic rating scale, composed four 
well defined elements with five degrees perform- 
ance. Within each degree are three sub-degrees 
for further discrimination rating. 

The results both sections the form are dis- 
cussed the rater with the intern. copy the 
second section given the intern after each con- 
ference, and recommended that the student 
review these reports from time time evaluate 
her own progress during the training. 


Occupational and Physical Therapy 


The Occupational Therapy Career Inventory (6) 
was developed the American Occupational 
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Therapy Association assist course directors 
determining the potentialities for occupa- 
tional therapy the students applying for training. 
The inventory used during the student’s first year 
the specialized curriculum and also after clinical 
training has begun. both selection and 
evaluation tool and, although relatively new, 
has aided considerably the guidance program 
the Occupational Therapy school the University 
Wisconsin. 

The 325 items the inventory were planned and 
written ten practicing therapists and were sub- 
mitted groups practicing therapists for deter- 
mination actual degrees preference. All items 
were validated and cross-validated submitting 
them successive groups 300 400 therapists, 
grouped according years experience. The final 
validation and standardization was completed with 
300 400 clinical training students who were repre- 
sentative the various occupational therapy schools 
the United States. For each group practicing 
therapists, criterion ratings were obtained with 
respect their on-the-job performance occupa- 
tional therapy. The reliability coefficients were shown 
grouped around 0.80. modified form 
criterion rating was set for the student clinical 
training group, and this produced fairly normal 
distribution ratings. 

The applicant’s responses the inventory are 
compared with intensive surveys hundreds 
trained practicing therapists. The profile and total 
score are evaluated the director the school and 
the student informed the results. 

Topetzes (7) evaluated certain factors for esti- 
mating the future performance individuals apply- 
ing for admission having actually entered the 
physical therapy the occupational therapy 
courses the University Wisconsin. attempted 
determine the best use the knowledge 
number characteristics and data predicting the 
future success students, measured certain 
selected criteria. The Department Physical 
Medicine cooperated the study, and several tests, 
rating scale, and data form were used supple- 
ment the other methods selection previously use. 

Topetzes started with battery twelve tests, 
already accepted reliable and significant, and 
compared the results these tests with subjective 
ratings the students their instructors and 
clinical supervisors, and with the ratings obtained 
the end their first year vocational experience. 
The tests were the and the 
performance types and were administered 234 
physical therapy and occupational therapy students. 
The following tests were used: 


Intelligence 
Wechsler-Bellevue Intelligence Scale 
California Mental Maturity Test 
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Achievement 
Wide Range Achievement Test 
Michigan Speed Reading Test 
Interest 
Kuder Preference Record 
Aptitude 
Purdue Pegboard 
Minnesota Rate Manipulation Test 
Minnesota Paper Form Board 
Bennett Mechanical Comprehension Test 
Personality 
Minnesota Multiphasic Personality Inventory 
Washburne Social Adjustment Inventory 
Practical judgment 
Cordell Practical Judgment Test 


Topetzes’ special rating scale was constructed 
include four professional preparedness traits, twelve 
professional qualification characteristics, and four- 
teen personal qualification traits, each with five 
degrees intervals rating. Rather than define 
the traits the rating scale, key was established 
for each trait and was given each the super- 
visors doing the rating. 

The conclusions this study occupational 
therapy and physical therapy students indicate that 
the special rating scale used did not give good 
evaluation the student therapist and that 
some the tests chosen may not have been highly 
related success either occupation. The study 
did reveal several students who were apparent mis- 
fits the group tested, and effective guidance 
program prevented these students from spending 
any more time which they might 
never achieve success. The recommendations indi- 
‘ate need for more extensive study with ultimate 
identification the tests which relate success 
physical therapy and occupational therapy, and 
the construction rating scale which will empha- 
size more factors related success rather than the 
individual’s personality. 


Tests for Nurses 


Katzell (8) has recently summarized the testing 
services available schools nursing the United 
States. The National League for Nursing has stand- 
ardized the following special tests for selection and 
evaluation practical and professional nurses: 
For practical nurses 
Pre-admission and classification examination 
Practical Nurse Achievement Test 
State Board Test Pool Examination 
For professional nurses 
Pre-nursing and guidance examination 
Achievement tests 
Graduate Nurse Qualifying Examination 
State Board Test Pool Examination 
There need for testing the pre-nursing student, 
and once the student admitted training, evalu- 
ation the learning processes must made all 
through the training period. The testing services 
offered the National League for Nursing are 
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centrally controlled; tests are sent out requested 
training schools, then returned for scoring, and 
reports are submitted the specific schools. En- 
trance examinations are scheduled 
locations throughout the United States, and once the 
results are determined and returned the schools, 
the individual counseling the students done 
the instructors. The score for 
entrance determined locally each school 
nursing, there great variety qualifying 
scores. 

The Graduate Nurse Qualifying Examination (8) 
taken the applicant assist both the faculty 
and the student deciding whether the student 
likely profit from and succeed the program she 
has chosen. also helps the faculty planning 
specialized program for each student according 
demonstrated interests and abilities. 

The NLN’s Achievement Tests (8) designed 
for each specialized area nursing. the school 
establishes the objectives the program and de- 
velops the curriculum designed achieve these 
goals, encouraged evaluate the program 
frequently. The achievement tests determine whether 
the students are acquiring the skills and knowledge 
that the public expects them have. This test 
excellent evaluation tool for judging the program 
and not intended solely for direct criticism the 
students. 

Before graduate nurse allowed practice her 
profession, she must pass State Board Test Pool 
Examination (8) which given centrally the 
State Board for Nurses and offered nationwide 
convenient dates. The NLN testing service provides 
the test materials and the scoring, and all results are 
reported the State Board for Nurses. 

Effective use the results the NLN’s tests 
provides means selecting, educating, and licen- 
sing those individuals who are likely successful 
nursing. The student guided the pursuit 
education which best suited her talents. The 
school able use its faculty and facilities for the 
education students who show promise profiting 
from the experience. Society benefits from the 
service qualified persons who are licensed prac- 
tice the profession nursing (8). 


Conclusions 


The goals internship programs have been 
increase knowledge keep pace with medical 
science and help interns have better under- 
standing and compassion for the people with whom 
they deal. The clinical training period time for 
individual growth and application all the technical 
knowledge obtained during the intensive scholastic 
period. also time for developing further the 
problem-solving abilities each intern. The staff 
and instructors all schools the auxiliary medical 
professions carry the responsibility for the develop- 
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ment and grooming future professional workers 
and leaders. 

With the assistance well developed intern 
performance rating program, curriculum develop- 
ment improving and the professions 
furnished more qualified and more effective workers. 

Throughout the literature there much 
reference the lack adequate orientation and 
training the raters. seems the most 
neglected area, and yet the results ratings are 
used for full-scale judgments trainees. Somehow 
the professional staff assumes that rating can done 
without thorough understanding the rating pro- 
gram, its purposes, and goals. Too often the rater 
takes personal attitude toward the rating procedure 
and considers one the tasks that 
With the development new techniques, 
such the forced-choice method, raters have re- 
ported feeling uncomfortable making the ratings 
and often admit that because they don’t know 
what kind rating they are making. 

the auxiliary medical professions there are 
self-eliminating elements the curriculum. Chem- 
istry accounts for approximately per cent the 
failures the first year, followed importance 
anatomy, physiology, and biochemistry. The elimi- 
nation students curriculum difficulties usually 
stops the third year, and failures complete the 
program thereafter usually result from social causes. 

The National League for Nursing has determined 
that superior performance recorded for nurses 
graduating from degree programs where they have 
access the resources institution higher 
learning (9). Therefore the attempt being made 
establish increasing number its schools col- 
leges and universities. the schools nursing are 
not the NLN, results State Board 
tests show lower acceptable score level use and 
consequently their graduates produce lower quality 
nursing service. Countrywide the nursing profes- 
sion attempting establish minimum acceptable 
score level eliminate the poorly qualified schools. 

Personnel testing the professional level 
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rapidly advancing field, and the reports the 
literature have increased considerably the last 
five years. Evaluations are being made both 
trainees and the programs doing the training. The 
results the individual evaluations trainees are 
extremely valuable for interpretation effectiveness 
the trainers. Perhaps the foreseeable future, 
the criticisms ineffective performance will 
directed strongly the rater the ratee. 

effective, schools training auxiliary medical 
personnel should stress greater understanding self 
and others, the student should feel deep personal 
satisfaction with the work itself, and there should 
maturing the entire personality structure 
most students (10). result good selection and 
evaluation methods used during the training period, 
the graduate professional person should feel the 
satisfaction that comes from doing work for which 
fitted and which his greatest interests lie. 
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Continuity History 


“Tt might helpful adhere the tradition integrity which characterizes the Acad- 
emy [The New York Academy Medicine], and state that have nothing new tell you. 
‘The minds men not throw sudden stray ideas without ancestors 
History perfect continuity. There spontaneous generation.’ wish those were 
words but they are not. They are from essay treating the history ideas Ortega, 
the great Spanish philosopher. These words came forcibly mind year more ago 
when was honored visit from distinguished member the Australian senate. 
spent afternoon inspecting the awesome equipment one our magnificent hos- 
When sat together later, two laymen, for sadly superficial discussion 
modern medicine, remarked, ‘You know grandmother migrated Australia from 
Ireland. She always used keep supply well molded cheese hand which was used 
for wounds, cuts and surface infections, which were common those days pioneering. 
She said that her parents Ireland had done the same. She was probably using kind 
penicillin, but didn’t know “The Priesthood Medicine” Charles Garside, 
LL.D. Bull. Acad. 33: 239, 1957. Contributed Mary Huddleson, Portland, 


Oregon. 
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Part-Time Dietitians Help 
Spread Dietetic Services 


Week-End Dietitians 


HARTFORD HOSPITAL, HARTFORD, CONNECTICUT 


More and more, articles describing the need for 
part-time dietitians attracted me. But how could 
the mother active two-year-old, living 
rural area where daytime baby sitters are nonexist- 
ent, having access the car only weekends and 
evenings, seek part-time work? 

practical solution this dilemma evolved: 
working week-ends. This the time when have 
baby sitter and available car. also 
the time when hospital personnel shortages are more 
critical and employees most want time off. 

Last year started work hr. week Hart- 
ford Hospital, Hartford, Connecticut. relieve 
therapeutic dietitian the private floors for either 
half day both Saturday and Sunday one full 
day the week-end. 

The work has been invaluable many 
respects. The association with professional colleagues 
stimulant and carries through the following 
week buoyantly. The weekly contact with patients 
emphasizes our own good fortunes. The routines and 
readjustments working outside the home provide 
for confidence that, necessary, would able 
care for family financially. The welcoming 
smiles the full-time staff dietitians assure that 
helping relieve acute shortage. 

The new concepts diet therapy and patient 
management that have emerged only the past 
five years are thrilling, enlightening, and somewhat 
frightening. This convinces the extreme im- 
portance keeping close contact with the ever- 
growing, ever-changing field dietetics.—Lois Bur- 
rough Garman, Unionville, Connecticut. 


GRACE-NEW HAVEN COMMUNITY HOSPITAL, 
NEW HAVEN, CONNECTICUT 

For the past two years, have worked Grace- 
New Haven Community Hospital part-time 
dietitian. Working week-ends, this fits very well 
with major job homemaker and mother, and 
find rewarding many ways. 

There the satisfaction continuing, even though 
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limited extent, chosen professional field 
and serving need know exists the hospital 
because the shortage trained personnel. Then, 
too, enabled keep touch with field, 
which provides feeling security knowing that, 
should the need arise, can assume more readily 
position full-time basis. 

The contact with people other than those 
immediate circle something particularly enjoy. 
like working with and being considered part 
the dietetic staff the hospital. also find that 
after week-end working, housework seems less 
monotonous and have more patience with 
three-year-old son. From the financial standpoint, 
too, the added income able earn helpful 
the family Zehalla. 


With today’s need for more trained personnel, 
are all seeking ways utilize the resources within 
our communities that may bétter staffed. 
Grace-New Haven Community Hospital, 
have been most fortunate have several former 
staff members work part time for us. These dietitians 
married after they first joined our staff, then left 
raise families. After not too long time, they were 
anxious back work and, needless say, 
welcomed them with open arms. 

They have come week-ends when their 
husbands can take care the children. The duties 
carried these girls include all those the full- 
time dietitian. fact, because the work the 
week-end, the day “quiet,” extra duties may 
even accomplished. 

are most grateful have our 
dietitians, and from their comments they find more 
than monetary value doing this work. has 
been tremendous help have them, for few 
have full staff all the time these days.— 
Doris Johnson, Ph.D., Director, Department Die- 
tetics. 


Part-time Teaching 


METHODIST HOSPITAL, DES MOINES 


For the past five years, have been teaching 
nutrition courses student nurses the Des Moines 
with husband and two small children. has meant 
work during this period, when want spend the 
major portion time home with family. 
The nice part teaching, far concerned, 
that can the preparatory 
work home, and actually spend only few hours 
each week the hospital. 

are fortunate have active local dietetic 
association, and was through association with 
the local dietitians that received the opportunity 
teach. first, filled when someone was ill 
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the hospital was short dietitian when the teaching 
needed done. Now, has developed into 
steady part-time position. Currently, with the 
Iowa Methodist Hospital. 

think interesting compare the number 
part- and full-time dietitians Des Moines. 
have five hospitals our city, and they employ 
twenty-three dietitians. these, sixteen are full- 
time employees and seven are part time The part- 
time dietitians are employed follows: three 
teaching dietitians and four relief dietitians. Six 
the seven are homemakers with family responsibili- 
ties. 

The salary important, course, but feel that 
pay twofold. addition receiving fair 
monetary reward, consider this work 
insurance program. None can foresee our 
future, and able keep touch with the 
latest developments the ever-advancing dietetic 


Shared Dietitian Texas 


RUTH WALTERS 
Houston, Texas 


NEW resolution for 1956 was 
from the hectic perpetual motion hospital food 
service, and begin quiet life writing, extra read- 
ing, and few community volunteer projects, 
new home. This resolution was short-lived! long 
three weeks ended abruptly when 
hospital administrator, who was old 
friend, invited Area Hospital Council meet- 
ing. There were fifteen small hospitals and six moder- 
ate large scale institutions represented, ranging 
food service director. 

During the refreshment period popularity 
knew bounds. was the most stranger 
there, and before the 2-hr. session ended, seven 
people had asked was interested working. 
also learned that the fifteen small hospitals rep- 
resented, only five had trained person running the 
food service, and only two the five were members 
The American Dietetic Association. 

went home thinking how great the need still was 
for more trained food service people and feeling 
little ashamed all but still firm 
the belief that was finally going enjoy some lei- 
sure after fifteen years working. 

During the next few days was surprised re- 
ceive mail four requests from neighboring hos- 
pitals for come basis. None 
the four had dietitian, and all expressed the same 
desperate need. the end that week helped 
new neighbor with some party food. One the 
guests, who worked for neighboring hospital about 
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field seems very important. Even working only 
few hours week makes much better qualified 
the event that would want return full-time 
work. Also, feel that person can find place 
where she can keep active, she will much more 
likely back into the field the future. The 
longer one stays out profession, the less likely 
that one will return active work. 

Teaching recreation. Instead playing 
bridge the afternoon—and avid bridge 
find much more satisfying and stimulating 
spend recreational time teaching. all 
need diversion from our routine work, and teaching 
both inspirational and relaxing me. 

not feel that profession closed chapter. 
has not been laid aside stored away with 
uniforms. vital and important part life. 
—Joanne Rapp Wanamaker, Teaching Dietitian, 
Methodist Hospital, Des 


mi. distant, expressed her views, loud and long, 
about the need for trained food service 
person there. She had recently been patient herself 
and was proclaiming her disgust having been 
forced eat rice chicken-noodle soup every night 
for dinner. The following morning the administrator 
from her hospital called and asked the, by-then, 
usual question: could work, even only part-time? 


Getting Started 


this time, was beginning feel more than 
little harassed! husband was district represent- 
ative for large company and had total twelve 
counties his area, over which traveled. The 
Hospital Council embraced much that same ter- 
ritory. Perhaps should work out 
arrangement and write those hospitals that fell 
within the area that husband covered! 

Out group nine that wrote to, within 
mi. radius our home, seven answered once say- 
ing they did need help. After much thought, several 
joint sessions with husband, and innumerable 
surveys road map, chose three hospitals, 
worked circuit basis, following the pattern 
husband’s calls the same area. 

The original plan was spend two days each, 
studying their needs and acting accordingly. Each 
administrator gave full privilege working 
chose, the way hours and time. took only one 
visit each unit see that the project meant start- 
ing from the three, the bed range was 
from 55. There were from three seven em- 
ployees, but only the 55-bed establishment had 
kitchen supervisor, local housewife who 
food service. 

the end the first week survey, the idea 
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spending two days each hospital was completely 
abandoned. had joint meeting with all three ad- 
ministrators and asked their indulgence letting 
try the idea five-day weekly basis, remaining 
full week each place. week becomes much 
easier conduct survey, arrive the needs, and 
start working solutions problems. 

the end the second week, had reams 
notes, head full ideas, and two extremely tired 


feet, but was more stimulated than had been 


years over what saw happening! 

People genuine need help are much more 
susceptible ideas than the more fortunate, who 
have always had fully trained staff their finger- 
tips. The administrators were wonderful. They knew 
better than most their own predicaments, because 
they lived with each new day’s incessant complaints 
from dissatisfied patients. Consequently, they paved 
the way for coming having meeting the 
kitchen personnel, explaining why was coming and 
cursory fashion what would doing. 

With few exceptions have never seen more grate- 
ful employees. smallest hospital, three Negro 
workers ran the kitchen. They ranged age from 
eighteen fifty-six years. Oddly enough, the eight- 
een-year-old was the head cook and did all the pur- 
chasing meat, frozen food, and vegetables. Her 
past experience included cooking for family 
seven, well being the field cook Gulf Coast 
rice plantation, where she fed about thirty-five hands 
during the rice harvest. Her hospital cooking re- 
flected this experience. recorded her conversation 
with the end first week: sho’ glad 
they has yo’ here this, because gets pains 
brains tryin’ git the cookin’ and buyin’ done.”’ 

only one hospital, the 55-bed establishment, 
was there planned menu. the other two, 
cook what was told. smallest one 
was common practice enough for all 
with food prepared for the noon meal also being 
served night, with the addition canned soup. 
The most heart-rending problem was the fact that 
two the hospitals, everybody ate the same food, 
modified diets receiving absolutely attention, un- 
less the doctor had the family provide the needed 
food from outside. 


Menus and Purchasing 


The first step took was write and post menu 
and then promptly have meeting explain how 
would carry out. The menu was written in- 
clude soft, and modified diets. This came 
great blow the cooks, and the first week, 
can all that?” was very common query. 
found the largest institution simple rearrange- 
ment work schedule solved the another, 
meant hiring one more part-time employee and 
the third, meant using present employee 
better advantage. The greatest satisfaction came 
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when the employees themselves started commenting 
how nice was not have guess about what 
went certain diet. Ironically, every hospital 
there were reference books diet specifications 
the administrator’s office, but seldom, ever, did 
the kitchen people see use one. 

The menu, necessity, included the week would 
there well the two weeks would not. After 
writing the menu, would follow that with market 
order for all meat, produce, and frozen food necessary 
carry through with normal patient load. Por- 
tion sizes, pan contents, and yields had previously 


plotted and diagrammed. one hospital where 


had the kitchen supervisor, this information was 
turned over her and she ordered the food 
ified. the other two, where all Negro workers were 
employed, none more superior than another, the 
market order sheet was turned over the adminis- 
trator, that all purchasing was taken out un- 
skilled hands, until could find and train super- 
visor. the end the third circuit-round, which 
embodied nine-week period, the smallest hos- 
pital, had saved $523 our meat bill, $368 
frozen food, and $281 dairy products. Most 
this came about result planned menu, plus 
the setting freezer and refrigerator inventories, 
with check-out system typed sheet, itemizing 
everything removed. Thus knew looking 
the sheets, just what remained the freezer, and 
consequently what needed order the next time 
the item appeared the menu. 


Diet Manuals 


The next immediate chore was set diet man- 
ual, specific each hospital. Since one the three 
cared for many surgical patients, its manual in- 
cluded all regular pre- and post-operative routines 
well test meals and routine hospital diets. 
the other two, the manual the local and state die- 
tetic associations proved most effective. make 
life simpler, and safety check, especially since 
had some employees who could not read, the 
basic routines were typed and put into manual for 
the nursing stations well the kitchens. Also, 
one intelligent girl was assigned the responsibility 
for all modified diets, after week orientation 
certain foods were eliminated added 
specified diets. 

This project brought more response than almost 
any other. soon the medical staff each hos- 
pital learned that they could now get help from the 
kitchen, were with calls. One admin- 
istrator asked would speak medical-lay 
group our reorganization plans, and the end 
that meeting, our first community clinic was born. 
agreed jointly that Wednesday afternoon would 
allotted each week was particular hospital, 
former and present patients need dietary 
help. They could come room reserved for this 
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purpose and obtain information their dietary 
problems. small article appeared the local paper 
each week, and the first Wednesday session, eight- 
een persons arrived. card file the end that 
day showed that had seen seven people with dia- 
betes, two with gallbladder disorders, four cardiac 
patients low-sodium diets, three obese patients, 
and two pregnant women. This snow-balled into such 
project that two hospitals had allot two 
afternoons each week. 


Operational Problems 


Simultaneously, and night, usually, since the days 
were completely full, set work schedules, 
cleaning schedules, and recipe files for each hospital. 
only one the three was there recipe file, but 
contained only index and two salad dressing 
recipes! Each cook out her was 
told, and sometimes the results indicated this! The 
recipe revisions created the greatest stir. The elim- 
ination red pepper, Louisiana red hot sauce, 
gumbo, and turnip greens from soft and certain mod- 
ified diets brought many hostile glances, since 
meant making separate dishes for them. The addition 
salads and prepared desserts, rather than the same 
canned fruit twice daily, was down-right imposition 
the cooks, was told, the cooks! any rate, 
they survived, and the end the two months, 
when people began occasionally asking for recipe 
commenting how good their dinner tasted, 
how nice the tray looked, the grumbling stopped and 
wasn’t such effort put sprig parsley 
the meat anymore! 

the end the first six months had kitchen 
supervisor two hospitals and the third smart 
Negro girl, capable carrying out established rou- 
tines easily. Then began work kitchen pro- 
cedure book each hospital. This included every- 
thing value pertaining the operating and 
maintenance the cooking unit. also set 
storeroom control sheets for each kitchen and estab- 
lished food cost accounting system for two the 
three—a non-existent thing before. 

fall, two other hospitals nearby were asking 
for help. With the administrators’ approval, man- 
aged one neighboring unit beds two 


Sharing Brings Rewards 


EULA TOMBAUGH 
Dietitian, 
Samaritan and 


Caldwell Memorial Hospitals 
Nampa and Caldwell, Idaho 


INSPIRATION for working shared dietitian was 
born the meeting the Idaho Dietetic Association 


[VOLUME 


mornings week help organize relatively new 
set up. 


Words Warning and Advice 


think this point, would wise inject 
word warning: this not job for the indifferent 
individual. These hospitals need help 
desperately, the very best help you can give them! 
attempted talk two other women into helping. 
One refused immediately saying, ‘‘It takes too long 
get the other was enthusiastic about the 
idea and doing fine job two hospitals right 
now. Neither this job for the amateur. dozen 
situations arise daily that can only solved they 
have been met before. Also, imposes too much 
liability already disorganized unit have 
beginner use the kitchen for 
impractical ideas. But, with good administrative and 
therapeutic experience, woman wishing 
community service that will give untold satisfaction 
all respects, can certainly make 
worthwhile venture. 

think were summarizing the pertinent Do’s 
and Dont’s would list these cardinal facts: 


(a) Get complete cooperation from your admin- 
istrator, with the understanding that you have full 
authority the food service unit. 

(b) Give your best every day everybody— 
patient, administrator, and employee. 

(c) Use all your knowledge and project every- 
one you contact, without smugness complacency. 

(d) Remember understanding those about 
you. Cold efficiency alone never solved completely 
any problem that involved human being! 


(a) Attempt right all wrongs the first week. 

(b) accepted everyone until you 
have proved you are worthy acceptance. 

(c) Feel that takes too long get results. Re- 
member this situation didn’t get this way overnight! 

(d) Get too satisfied over few minor improve- 
ments and forget that there are many more major 
ones that haven’t even been started! 


Moscow November, 1954, when one the 
discussion meetings began visualize the possibili- 
ties widening sphere service. 

Samaritan Hospital Nampa 60-bed hospital 
with adjacent 20-bed nursing home and school 
for practical nursing. feed the patients both 
the hospital and the nursing home and the students 
the school. have been employed there for several 


years. 
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Following the meeting, discussed with ad- 
ministrator Samaritan Hospital the possibility 
reorganizing work and cutting part time 
order share services with other hospitals. 
suggested the names administrators Caldwell 
and Nyssa, whom might interview concerning the 
plan. The chief-of-staff the Caldwell Memorial 
Hospital had already expressed interest having 
selective menus such had seen use Samari- 
tan Hospital. 

Caldwell Memorial Hospital 75-bed hospital 
mi. from Nampa, and Malheur Memorial Hos- 
pital, with beds, Nyssa, Oregon, mi. away. 

When talked the administrators, took with 
samples menus Samaritan and book- 
keeping procedures, well outline the type 
services felt could offer the proposed time. 

March, 1955, had worked out plan 
which spent the mornings Mondays, Wednes- 
days, Fridays, and Saturdays Samaritan Hospital 
and the afternoons those same days Caldwell. 
Tuesday each week went Nyssa. 

one day Nyssa, found the menu planning, 
ordering, and food cost accounting could done 
satisfactorily; however, was not possible plan 
therapeutic diets for week advance, and super- 
vision for just one day week provides little control. 
After three months, the 35-mi. drive Nyssa was 
therefore discontinued. served both the other 
hospitals this schedule for year, however. 

both Samaritan and Caldwell Memorial Hos- 
pitals planned the menus, wrote out and placed 
major orders, made the work schedules, did the es- 
sential bookkeeping, and did much possible 
with therapeutic diets. Routine ordering was done 
the first cook. Menu stencils were cut and run off 
office personnel. assistants worked with the 
therapeutic diets and selective menus, with the 
Diet Manual for reference. 


Training Assistants 


four mornings week Samaritan Hospital, 
addition administrative responsibilities, su- 
pervised the student practical nurse the kitchen 
work and diet planning. She made rounds all pa- 
tients the afternoons with the selective menus. 
also trained assistant, Florence, help with the 
therapeutic work and relieve the nurse’s days 
off. This arrangement was quite satisfactory, except 
that the Samaritan Hospital employees felt that 
being gone was much “like being without 

Caldwell hired assistant, Doris, work 
absence. She had specialized training beyond 
high school, but she has good judgment and fine 
personality and learns rapidly, that she has filled 
the position exceptionally well. worked together 
planning the diets for two days ahead each time 
was Caldwell, which gave her good training with- 
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out placing her too much responsibility. Also, 
with free telephone service between Nampa and 
Caldwell, communication between hospitals easy. 


Selective Menus 


The first project Caldwell was setting selective 
menus for all patients and for the employee cafeteria. 
Doctors, patients, and employees were all pleased 
with the privilege choice, and all felt that was 
tremendous improvement food service. Even yet, 
receive many compliments from both patients 
and relatives the selective menus, and have 
seen definite increase dining room patronage and 
appreciation. 

use four-week cycle selective menus which 
planned with minor changes two weeks ahead time. 
All orders are planned and placed writing once 
week, and invoices are recorded and turned the 
business office weekly. Dietary costs are calculated 
the end each month. 


Work Schedules and Other Changes 


Considerable improvement schedules 
achieved, that irregular hours and split shifts have 
been eliminated, and all employees were scheduled 
for 40- instead 44-hr. week. also arranged 
for all who wanted Sundays off rotate that they 
worked two Sundays and had the third off. both 
hospitals have work schedules typed for each em- 
ployee, and the schedule days off planned 
month advance. Employees keep their own time 
records for the payroll department, which are turned 
monthly. 

both hospitals within the last year have 
made the dietary departments responsible for com- 
plete tray service, including carrying trays pa- 
tients and collecting them after meals. Since hr. 
nursing service daily are now replaced with dietary 
service, which costs less per hour, considerable econ- 
omy has been realized this step. 

Also, tray service better because dietary per- 
sonnel have other responsibility meal times; 
done more quickly while the food still fresh, hot, 
and cold. has been surprising how much more 
accurate the service is, because those who make the 
errors also hear the patient’s reaction and must make 
the corrections. Knowing the patients personally 
makes seem more important give good tray 
service. Tray collection faster, too, because those 
collecting them want get the dishes washed. 

Department meetings are held preceding any ma- 
jor change procedure concerning any problem 
which involves the majority the employees. 
takes less time and more satisfactory give the 
answer all the employees once. 


New Responsibilities for the Dietitian 


the end year had worked out schedules 
efficiency both hospitals, with the help the as- 
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sistants and the student nurse and had found time 
spare for new area service. 

Then the board Samaritan Hospital asked 
serve its public relations chairman and also the 
Furthermore, major remodeling job the kitchen 
which required extra time and planning was voted. 
Thus the end first year shared dietitian, 
cut time just two half-days week Cald- 
well, delegating the therapeutic work the as- 
sistant, Doris, but still continue carry the ad- 
ministrative responsibility both hospitals out- 
lined above. 

With schedule four and half days week 
Samaritan Hospital, was able assume respon- 
sibilities for newspaper and radio publicity for the 
hospital and plan hospital programs for interested 
groups. wrote series eighteen articles which 
were published weekly both the Nampa and the 
Caldwell newspapers, always listing name 


Consultant Dietitians the Air Force 


AUDREY UNDERKOFLER 


Colonel, USAF (MSpC) 
Office the Surgeon General 
U.S. Air Force 
Washington, 


The USAF Medical Service operates 
which vary bed capacity from 1000 beds. 
improve food service the hospitals that are 
too small warrant the assignment full-time 
dietitian, the Surgeon General utilizes dietetic 
consultant program ‘‘share-the-dietitian 
During the past two years, the program has more 
than paid off patient satisfaction, quality 
food preparation and service, and economy 
operations. 

Subordinate Headquarters USAF, Washington, 
D.C., are Air Force commands and sub-commands. 
The consultant dietitian assigned member 
the Surgeon’s staff the sub-command headquar- 
ters. accomplish the mission the program, the 
consultant dietitian works all the hospitals the 
command, which vary number from three four- 
teen, depending the size the command. 

The time the consultant dietitian spends each 
hospital determined local problems and the 
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dietitian both hospitals. still plan series 
articles diet therapy under the heading, ‘“To Eat 
Not Eat.” 

the secretary-treasurer the Samaritan Pa- 
tron’s Organization, send out monthly newsletters 
about 750 patrons (homes and business organiza- 
tions) and keep record contributions. 1956, 
almost $3500 was given, much the rate 
month. The Patron’s Organization meetings are 
scheduled annually for election board members 
and other times for promotion good public 
relations. 

Sharing time with Caldwell has broadened 
experience, and carrying the public relations work 
along with dietary responsibility Samaritan 
Hospital has added inspiration and interest 
work. enjoying all schedule and the work 
both hospitals seems satisfactory. Sharing, 
with careful organization, can quite rewarding 
and stimulating. 


requirements the medical food service under 
review. arrival each base, the hospital staff 
submits food service problems for her study and 
recommendations and together they effect economy 
changes. Concurrently, the dietitian evaluates all 
phases the medical food service operations 
determine other problems. the conclusion her 
visit, report findings and recommendations 
presented the hospital commander. the next 
visit the hospital, the consultant dietitian reviews 
the progress made improving the food service and 
the results obtained from her previous recommenda- 
tions. During the absence the consultant dietitian, 
the food service operated airman food service 
supervisor under the guidance administrative 
officer. The airman trained planning and pre- 
paring therapeutic diets and the management the 
hospital food service activity. 

The consultant’s responsibilities the hospital 
commander include review the hospital menus; 
evaluation and improvement the quality the 
food preparation and service; instruction hospital 
personnel planning, preparation, and service 
modified diets; organization in-service training 
programs; recommendations personnel require- 
ments; selection and procurement supplies and 
equipment; and planning the food service layout. 


Food Proverbs from Other Lands 


Rice cakes are better than cherry blossoms (be practical and not 
who eats when full, digs his grave with his 

Even the nibbling rabbit can gorge itself death.—Tibet. 

The poor seek food, the rich seek 


—From The UNESCO Courier, 1957. 
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WHOLE PROTEIN SUPPLEMENT 


(as good 


Why much emphasis taste? Because, 
simply stated, there any nutri- 
how good the 
analysis looks—if not acceptable 
the patient. 


Whole Protein Supplement ac- 
ceptable patients because its pleasant 
ice-cream-like taste. (Try yourself!) And it’s 
easy prescribe, easy administer, and 
economical for patients who use home. 


MERITENE mixes with milk seconds 
(and stays mixed) for ideal high protein sup- 
plementation. One 8-ounce Milk 
Shake provides over one quarter the N.R.C. 
Daily Dietary Allowances for protein and 
all essential vitamins and minerais. 


MERITENE has heen widely used doctors 
and dietitians ever since its 


product 


THE DIETENE COMPANY 


MINNEAPOLIS MINNESOTA 


Journal The American Association 


99% your patients will say... 


Meritene tastes good!” 


ice cream!) 


1940. Available all drugstores and 
cans, chocolate plain flavor. (Institu- 
size lb. cans low 76¢ per pound 
direct order from Minneapolis.) 


MORE NUTRITIVE THAN EGGNOG 
8 ox. 


ALSO AVAILABLE 


NEW 


FREE 1-LB. CAN—CLIP AND MAIL TODAY 


3017 Fourth Ave. So., Minneapolis Minnesota 
ENE Diet Sheets. 
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MERITENE 8 oz. 
MILK 
: Protein............ 17.9 gm. 146 gm. 
Carbohydrate....... 28.6 gm. 24.7 gm. 
| 4.46 mg. 15. mg. 
Calcium........... 58 gm. 31 gm, 
3 Thiamine.......... mg. 14m 
Riboflavin 
Ascorbic 
Vitamin 
Cholesterq 
Calories. | 


LETTERS 
THE EDITOR 


More the Journal’s 
New Format 


THE 


would like add personal com- 
The new cover and format 
have enticed, presence, readers 
who never before even 
fore!’’—Betty Brantley, Chairman, 
Public Relations Committee, Louisiana 
Dietetic Association, Lake Charles. 


THE 


May congratulate you the use 
bold-face type introductory headings 
which the gist certain 
leading articles your April issue? 
These should attract even the most 
casual reader, well the one 
read much nutrition research.— 
Mary Huddleson, Former Editor, Jour- 
nal The American Dietetic Association. 


Food Misinformation 


THE 


Dr. Beatrice Donaldson, 
Food Administration Chairman, has told 
that has materials con- 
cerned with food fads and fancies which 
are available for loan through the Lulu 
Graves Memorial Library. would like 
use this material for topic 
diet therapy class well for reference 
material for 4-H program are plan- 
ning.—Dorothy Jutton, Ph.D., De- 
partment Foods and Nutrition, Uni- 
versity Wisconsin, Madison. 


misinformation available for loan from 
the Library. Also interest 
along this line the newly published 
booklet, Food Facts Talk Back. 
many fallacies, each with refuting 
statement, are interpreted language 
easily understood the layman. has 
been prepared attractive format, 
with material divided into three major 
sections: fallacies about foods and nutri- 
tion, misconceptions about weight reduc- 
tion, and myths about pregnancy and 
lactation. should prove most helpful 
dietitians and nutritionists their 
projects combat food fads and mis- 
information, and should especially 
useful working with groups with 
specialized interests, such those 


devoted weight reduction. The book- 
let may ordered from office 
for cents copy. 


Weight Control Kit 


THE 


have received from the 
library the weight control kit prepared 
Community Nutrition Section proj- 
ect and 1954-55. did not 
expect such voluminous amount 


material, and appreciate receiving it, 


for would have taken ages locate 
all the material—if would have been 
organization whose committees com- 
pile such excellent reference material for 
the use members.—Dorothy Brownold, 
Valley Stream, New York. 


The weight control 
kit which Miss Brownold refers con- 
tains folders giving the details thirteen 


outstanding and successful weight con- 


trol programs which have been con- 
ducted various areas the 
Included the kit also loose-leaf 
notebook containing examples mate- 
rials created federal, state, and local 
health organizations for use weight 
control programs. The project was under 
the chairmanship Ethel Marth, Di- 
rector, Nutrition Service, American Red 
Cross, Rochester, New York. 


Blackstrap Molasses 


THE 


Let’s Cook Right Adelle Davis, 
the statement made that Tbsp. 
black strap molasses contains much 
iron nine eggs, well certain 
vitamins. have not been able find 


anything else specific this concern- 


ing the value this food. Are these 
figures correct? blackstrap molasses 
food which can actually make sig- 
nificant contribution the normal diet, 
does contain many impurities 
that dangerous for human consump- 
tion?—Margaret Salmon, Englewood, New 
Jersey. 


Using Bowes and 
Church Food Values Portions Com- 
monly Used, found that Tbsp. 
blackstrap molasses has 116 mg. calcium, 
while glass milk oz.) has 288 mg. 


With respect iron, Tbsp. molasses 


has 2.3 mg. compared with 11.7 mg. nine 
eggs. Blackstrap molasses contains: 
meg. thiamine and meg. riboflavin, 


whereas oz. milk have meg. thia- 


mine and 420 riboflavin. 

far back the July 14, 1951 issue, 
the Journal the American Medical 
Association had comment its ‘‘Queries 
and Minor section follows: 
noinstance does the vitamin content 
blackstrap molasses reach value 
that makes appreciable contribution 
the human diet, when compared with 
other recognized protective foods. De- 
spite the fact that molasses does contain 
variety minerals and vitamins, there 
justification for giving major 
recognition protective health 
food. widely known over the entire 
world stock food, and likely 
remain that category among informed 
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are ideal for institutional use, pro- 

viding consistent year-round top 

quality real fruit flavor—at half 

the price. 

use and store—no 
spoilage—no squeezing 


just the right amount hand 


CRAMORES CRYSTALS 
made from base pure, dehy- 
drated citrus fruit juices with fruit 
components added enhance 
flavor and body—are available 
lemon-lime and orange. 


CRAMORE FRUIT PRODUCTS, INC. 
Point Pleasant Beach, N. J. 
The Home of “Big Sea Day” 


EATING FUN— 
for 
Older People, Too 


Designed Aid Proprietors 
Small Nursing Homes and 
Residences. Also Adaptable 
Home Kitchens 


This attractive booklet guide better 
and food service the small institution. 


Based normal nutritional requirements 
for adults, the menu patterns, sample sup- 
pers, and pointers meal planning have 
their place any household. Practical ideas 
for making the work the manager easier 
and pleasanter include weekly marketing 
guide, hints for economy buying and stor- 
age, and suggestions for serving. 


This project the Diet Therapy Sec- 
tion The American Dietetic Association. 


Single copy 50¢ 
Five copies...... $2.00 


Order from: 


THE AMERICAN 
DIETETIC ASSOCIATION 


620 North Michigan Avenue 
Chicago 11, Illinois 


‘ | 
| 
| 
the 
ing 
eve 
| do. 


JULY 1957] 


Pay M & R pieter! 


c LABORATORIES. 


Coffee with PREAM good...and 


Sanitary PREAM Packets cost 
less per serving than cream 
more economical than 
half-and-half 


Creaming hot drinks with cold 
liquid cream can quickly make 
them lukewarm and unappetiz- 
ing your patients. 

But modern hospitals like 
the major airlines—have learned 
how serve steaming hot, de- 
liciously-creamed cup coffee 
every time. They use ever-fresh 
PREAM, individual packets, 
wherever cream desired. 

PREAM dissolves instantly and 
adds rich cream flavor but 
doesn’t cool off hot drinks! Hos- 


pital patients appreciate the fact 
that Pream won’t spill, won’t 
spoil. It’s 100% pure dairy 
product, pasteurized and homo- 
genized, but keeps indefinitely 
without refrigeration. 


PREAM Packets save your food 
budget dollars and help your 
kitchen run smoother. They are 


Instant PREAM 


Yes, would 
like free, sam-| 
ples of Pream 
Packets, to\ POSITION 
measure pa- 

tient accept-| 
ance and serv- 


ing economy. 


light, easy store, and com- 
pletely eliminate the washing, 
sterilizing (and breakage) 
pitchers and creamers. 

Send today for sample box 
individual PREAM Packets. 
Try PREAM, and see how your 
patients appreciate really good, 
really hot coffee. 


Dietetic Laboratories, Inc., Columbus 16, Ohio 


~ 
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CURRENT 


LITERATURE 


Contributed Janette Carlsen and 
Ethel Miller, The Johns Hopkins 
Hospital, Baltimore; Clara Karl, Uni- 
versity Chicago Clinics; Elizabeth 
Tuft, Chicago Wesley Memorial Hospital; 
and the Journal staff 


AMERICAN JOURNAL 
MEDICINE 


Vol. 22, March, 1957 

* Enlargement of the parotid gland in disease of the 
liver. E. N. Rothbell and J. L. Duggan.— 
p. 367. 

* Blood carotene in steatorrhea and the malabsorp- 
tive syndromes. J. Winger, J. B. Kirsner, and 
W. L. Palmer.—p. 373. 

Vol. 22, April, 1957 

* Electrolyte studies in the respiratory paralysis of 
poliomyelitis. A. E. Thomson.—p. 549. 

* Cholesterol and beta lipoproteins in the serum of 
Americans. E. Y. Lawry, G. V. Mann, A. 
Peterson, A. P. Wysocki, R. O'Connell, and F. 
J. Stare.—p. 605. 


Parotid Gland Enlargement. Six 
eases non-inflammatory enlargement 
the parotid glands association with 
liver disease are described. Moderate 
obesity was present all cases, arterial 
hypertension three, and impaired 
glucose tolerance three. Similar pa- 
rotid enlargement has been observed 
throughout the world association with 
evident malnutrition during recovery 
from starvation. Europe and America, 
has appeared clinical settings 
liver disease, obesity, diabetes mellitus, 
combinations these states. This sort 
parotid enlargement seems have 
much the same significance fatty 
liver pointing disturbed nutrition 
metabolism, but not defining the dis- 
turbance. 

Carotene Steatorrhea. The de- 
termination plasma carotene 
simple, valuable screening 
steatorrhea. Disorders other than stea- 
torrhea which present low plasma 
include: high fever, poor 
dietary intake, and liver disease. The 
response plasma carotene useful 
guide therapy various malabsorp- 
tive disorders. patients with low 
plasma carotene levels, daily oral dose 
20,000 units carotene oil for 
seven days raised normal the level 
plasma carotene depleted poor diet; 
with absorptive defects, 
normal levels were not achieved. This 
differing response may serve dis- 
tinguish further borderline from 
truly normal test. 

Electrolyte Studies Poliomye- 
litis. Arterial plasma electrolyte con- 
centrations were followed group 
patients who had poliomyelitis with 


respiratory involvement before and dur- 
ing variable periods mechanically as- 
sisted respiration. Four eighteen pa- 
tients were overbreathing sufficiently 
produce hypocapneic alkalosis time 
when clinical evidence paralysis and 
vital capacity measurements third 
less normal suggested that respirator 
was indicated. During acute respiratory- 
induced alkalosis and acidosis, plasma 
potassium, but not plasma sodium could 
directly related coexisting levels 
indirectly with pu. significant 
hyponatremia, unrelated the intake 
this cation the attendant level 
ventilation, was seen nearly third 
the patients who remained res- 
pirator for longer than one week. Chronic 
respiratory alkalosis was common ac- 
therapy. 

Serum Lipids and Coronary Heart 
Disease. The serum and 
100 lipoproteins are 
described for 1968 adults who appeared 
well and fulfilled simple clinical criteria 
for 273 men with evidence 
definite myocardial infarction the 
past, for 141 men with definite angina 
pectoris, and for women with evidence 
myocardial infarction. These measure- 
ments were related sex, age, and body 
weight. The most characteristic attribute 
serum lipid measurements adults 
similar age and sex and clinical status 
their large variability. 
people under fifty years age, men show 
higher level all these serum lipids 
than women. The age trend serum 
lipids different for the two sexes. 
Women show steady increase with age 
throughout the age span studied. After 
sixty, the serum cholesterol levels 
women exceed those men. The trends 
serum lipid levels with age are partly 
attributable fattening with age. The 
273 with established myocardial 
tion were found have both serum 
cholesterol and lipoprotein levels which 
were higher the average than those 
found age-matched without 
obvious disease. This finding supports 
the belief that clinical manifestations 
atherosclerosis are associated with 
disorder lipid metabolism. The serum 
lipid levels twenty-three women with 
myocardial were similar 
those men with the same disease and 
were higher than age-matched women 
without obvious disease. The serum 
lipid levels 141 men with angina 
pectoris only were intermediate between 
those well men and men with myocar- 
dial infarction. The small size and great 
variability these differences serum 
lipid levels between well men and women 
and those with 
myocardial infarction prevent efficient 
application serum cholesterol and 
the prediction coronary 
heart disease among individuals. Nei- 
ther nor cholesterol 
showed any clear individual superiority 
prognostication coronary heart 
disease, nor could any combination 
these found which sufficiently im- 
proved the discrimination between sick 
and well people offer clinical utility. 
The measurement total serum choles- 
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terol remains the 
laboratory measurement for aiding the 
identification people with gross 
disturbances lipid metabolism which 
predispose coronary heart disease. 


ANNALS INTERNAL 
MEDICINE 


Vol. 46, March, 1957 

Generalized osteosclerosis associated with diabetes 
insipidus and neurologic symptoms. D. W. 
Johnston.—p. 619. 

Vol. 46, April, 1957 

Period health examinations. E. J. Morhous, J. P. 
Baker, H. C. Ballou, and E. L. Crumpacker.— 
p. 744. 

* Galactosemia: clinical staff conference at the Na- 
tional Institutes of Health.—p. 773. 


Galactosemia. Galactosemia 
inborn error galactose metabolism 
which manifests itself shortly after 
birth. The symptoms are causally re- 
lated ingestion milk galactose 
and most frequently consist mental 
retardation, cataracts, hepatosplenome- 
galy, and jaundice. The urine contains 
galactose and amino acids. galac- 
tose-free diet, the symptoms regress and 
frequently disappear, and normal de- 
velopment ensues. Research indicates 
that galactosemia represents deficiency 
the specific enzyme involved con- 
version galactose glucose and leads 
phosphate. The symptoms appear 
related this accumulation. 


ARCHIVES INTERNAL 
MEDICINE 


Vol. 99, March, 1957 

Vitamin Biz and iron deficiencies in anemia of preg- 
nancy and puerperium. G. Izak, M. Rach- 
milewitz, Y. Stein, B. Berkovici, A. Sadvosky, 
Y. Aronoviteh, and N. Grossowiez.—p. 346. 

concept atherosclerosis, with 
particular reference to coronary occlusion. M. 
Texon.—p. 418. 

Vol. 99, April, 1957 

* Recent studies relative to the treatment of dia- 
betes. R. H. Williams and E. D. Henley.— 
p. 501. 

* Emotional factors in coronary occlusion. 1. Intro- 
duction and general summary. E. Weiss, B. 
Dlin, H. R. Rollin, H. K. Fischer, and C. R. 
Bepler.—p. 628. 

* The treatment of ulcerative colitis. J.B. Kirsner, 
R. O. Bicks, and W. L. Palmer.—p. 642. 


Treatment Diabetes. dia- 
betes mellitus there de- 
fiency insulin because the demand 
exceeds the supply. The excess demand 
may due inerease body 
metabolism (e.g., thyrotoxicosis, preg- 
(somatotropin, 
sone, glucagon, epinephrine); 
substances accumulating the plasma 
which interfere with insulin action. Most 
the therapy thus far has consisted 
supplying more insulin and/or reducing 
the insulin requirement. The discovery 
ureas has stimulated the search for 
drugs which can administered orally 
for control diabetes. 

Emotional Factors Coronary 
Occlusion. study ‘forty-three 
patients with coronary 
compared with control group matched 
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How can you 
perk their appetites? 


Patients are people and the way the stomach often not 
through the eye, the mood, the spirit! 

matter how good, how nourishing, how right your 
food is, may untouched it’s served routine insti- 
tutional manner. 

Picture one your trays with food posed against our flower- 
sprigged tray covers. It’s tonic just look 
it! Food looks better, tastes better, lifts the heart well 
the appetite. You may select from wide variety ready-to- 
order stock prints we’ll design one expressly for you... with 
your name it. 

chart wonderful upturn appetites, keep 
costs down and efficiency when you use Milapaco dispos- 
able tray covers. 


Save laundry: linen, laundry costs. Simply use 
and discard your Milapaco paper tray covers. 


Save space and effort: sorting, folding, counting, 
less storage space. 


Save money: Actually less than half cent apiece. Well 
under your linen and upkeep costs. 


Sanitary and speedy: Each tray cover immaculate the 
moment you use it. strong, linen-textured 
sticking together. Flick them off lightning-quick! 
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all standard tray sizes. 


Samples? all you need fill and mail 
the coupon. will bring you samples information 


and special print tray covers, doilies, and our famous 


wet-strength Belfast napkins (soft, snowy, and sterile-pure 
many hospitals use them for instrument wrapping). We’ll 
include samples and information portion cups and our wet- 
strength, almost indestructible bath mats! obligation, ever! 


MILWAUKEE LACE PAPER CO. 


DIVISION SMITH-LEE INC. 
1306 Meinecke Ave., Milwaukee 12, Wisconsin 


MILAPACO 


saving time, effort, and money. send samples and complete 
information your paper products designed for hospitals. 


Name 


Address 


City Zone State 


z 
Fit all trays: Both stock and special prints are available 
B. 
R. 
ti- 
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for age, sex, and race. Gradually mount- 
ing stress emotional origin occurred 
per cent coronary occlusion cases, 
while such evidence found 
the control group. 

Treatment Ulcerative Colitis. 
Medical treatment satisfactory ap- 
proximately per cent patients with 
ulcerative colitis. Therapy consists of: 
physical and emotional rest, sedatives, 
antispasmodics, and tran- 
quilizing drugs; low-residue, nutritious 
diet; vitamins; correction anemia and 
proteinemia; maintenance electrolyte 
and fluid balance; sulfonamides; and 
supportive superficial psychotherapy 
the attending physician. Corticotropin 
and the adrenal steroids, though not 
curative, are useful adjuncts. Surgery 
should undertaken only the patient 
fails respond extended, compre- 
hensive medical management. 


ARCHIVES PEDIATRICS 


Vol. 74, April, 1957 

* Comparative evaluation of powdered whole milk 
(Klim) with evaporated milk. H. R. Litch- 
field.—p. 131. 


Powdered Whole Milk vs: Evapo- 
rated Milk. The study was undertaken 
determine the comparative value 
powdered whole milk and evaporated 
milk infant feeding from practical, 
clinical basis. For purposes the study, 
the cases were divided into two groups: 
powdered whole milk; Group included 
106 infants evaporated milk. Just over 
half each group completed six months 
study. Caloric intake both groups 
was approximately the same. Bodily and 
growth measurements were subjected 
statistical analysis and showed that 
babies nourished with powdered whole 
milk were heavier and showed faster 
growth than the controls fed evaporated 
milk. Morbidity studies showed that 
infants powdered whole milk had 
1.8 per cent diaper rash, whereas control 
babies had 13.7 per cent involvement 
diaper rash. addition, was found 
that the powdered whole milk was easier 
digest, had lower bacterial count, and 
could conveniently made fresh 
formula batches any time. Carbo- 
hydrates may added powdered 
whole milk according the doctor’s 
discretion, making even more attrac- 
tive from the medical viewpoint. 


BRITISH MEDICAL JOURNAL 


No. 5022, April 6, 1957 
* Clinical and social problems of peptic ulcer. F. 
A. Jones.—p. 786. 


Clinical and Social Problems 
Peptic The increase duodenal 
ulcer noted previously has continued, 
although the incidence gastric ulcer 
seems stationary. Gastric and 
duodenal ulcers behave differently when 
analyzed statistically relation blood 
groups, age, incidence, social class, oc- 
cupation, and heredity, and seems 
probable that they 
pendent disease processes. The cause 
gastric and duodenal ulcer remains un- 


known. Acute erosions and ulcers are 
common occurrences, and seems likely 
that antihealing factors exist which 
promote chronicity. The diagnosis 
peptic ulcer, although often simple, may 
times prove difficult, and there are 
important fallacies relation radio- 
logic and other methods diagnosis. The 
evidence that dietetic 
fluences the healing gastric and duo- 
denal ulcer Bed rest and 
cessation smoking seem bene- 
ficial. There are dangers inherent over 
treatment, medical and dietetic. There 
role for immediate partial gastrectomy 
patients with chronic ulceration caus- 
ing perforation. 


DIABETES 


Vol. 6, March-April, 1957 

* On the action of BZ-55 and D-860 on pancreatec- 
tomized dogs. P. Schambye.—p. 146. 

* Comparison of the hyperglycemic effects of gluco- 
corticoids in human beings. The effect of hered- 
ity on responses to glucocorticoids. K. M. 
West.—p. 168. 


BZ-55 AND D-860. The effect 
BZ-55 the blood sugar concentrations 
pancreatectomized dogs was demon- 
strated, but required simultaneous 
injection insulin. Continuous: dosing 
such diabetic dogs caused 
nounced decrease the prothrombin 
value the blood and the serum albumin 
concentration. the final state, icterus 
developed well. Hematologic studies 
revealed, some, slight degree 
leucopenia and granulocytopenia. 
fatty degeneration the liver and sub- 
serous and submucosal hemorrhages, 
especially the gastrointestinal tract, 
were found. There were more pronounced 
affections the kidneys, resembling the 
condition lipoid nephrosis. Treatment 
with D-860 caused the same clinical and 
histologic findings, characterized the 
nephrotoxic and hepatotoxic effects. 
possible that these effects are special 
interest for evaluating the safety these 
compounds the stable, middle-aged 
diabetic patient, although not known 
how this condition related the 
diabetes pancreatectomized dogs. 

Effects Glucocorticoids. The 
hyperglycemic potency steroid may 
easily estimated testing the degree 
modifies glucose tolerance. This 
hyperglycemic potency may 
curately estimated testing both 
known and unknown steroid with 
similar characteristics time-action. 
Oral prednisone and prednisolone were 
measured and significant difference 
found. They were more than five times 
more potent than cortisone acetate 
their hyperglycemic effects. The strik- 
ingly similar responses identical twins 
these tests suggest that heredity plays 
significant role conditioning the 
hyperglycemic response, both glucose 
loading and glucorticoids. Nondia- 
subjects with family history 
diabetes showed significantly greater 
hyperglycemic response prednisone 
and prednisolone-glucose tolerance tests 
than control group. suggested that 
the steroid-glucose tolerance test has 
limited ability predict the eventual 
development diabetes. 
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FOOD RESEARCH 


Vol. 22, March-April, 1957 

* Nutrient composition of Cuban foods. II. Foods 
of vegetable origin. J. M. Navia, H. Lopez, 
M. Cimadevilla, E. Fernandez, A. Valiente, 
I. D. Clement, and R. 8. Harris.—p. 131. 

* Nutritive value of fish. I. Nicotinic acid, ribo- 
flavin, vitamin Biz and amino acids of various 
salt-water species. A. E. Teeri, M. E. Lough- 
lin, and D. Josselyn.—p. 145. 

*Amino acid composition of bird’s nest protein. 
Y-O. Chang and Dunn.—p. 183. 


Cuban Foods Vegetable Origin. 
total 137 samples Cuban foods 
vegetable origin were analyzed for con- 
tent of: moisture, ether extract, crude 
fiber, nitrogen, ash, phosphorus, 
iron, thiamine, riboflavin, 
niacin, acid, tryptophan, meth- 
ionine, and lysine. The analytical data 
are presented and evaluated. 

Nutritive Value Fish. Various 
species salt-water fish, including 
shellfish, commonly consumed the New 
England area, were analyzed for: moist- 
ure, protein, niacin, riboflavin, and 
vitamin study the amino acid 
distribution was also made. con- 
cluded that these salt-water species are 
similar and sometimes superior lean 
meat the nutritive value the factors 
studied. The species particularly high 
nutritive value include: tuna, salmon, 
mackerel, swordfish, and halibut. Clams 
and, lesser extent, oysters are 
exceptionally good sources By. 

Bird’s Nest Protein. Bird’s nest 
soup, famous dish China, has long 
been considered food high nutritive 
value. The nests are made white, 
translucent material similar gelatin 
appearance and consist almost entirely 
hardened saliva. The percentages 
the ten essential amino acids bird’s 
nest have been determined micro- 
biologic assay. concluded that bird’s 
nest protein not only more costly than 
other common food proteins, but also 
inferior nutritionally. 


FOOD TECHNOLOGY 


Vol. 11, May, 1957 

* Effect of Aureomycin chlortetracycline in the 
processing and storage freshly shucked oys- 
ters. A. Abbey, A. R. Kohler, and 8. D. Up- 
ham.—p. 265. 

* Factors affecting quality of prepackaged meat. I. 
Physical and organoleptic tests. A. General in- 
troduction. B. Loss of weight and study of tex- 
ture. C.O. Ball, W. E. Clauss, and E. F. Stier. 
—p. 277. 

Uptake Aureomycin chlortetracycline fish 
and its heat inactivation. T. Tomiyama, Y. 
Yone, and Mikajiri.—p. 290. 


Antibiotics Storage Oysters. 
The value Aureomycin chlortetracy- 
cline (CTC) oyster processing was 
evaluated concentrations ranging 
from p.p.m. p.p.m. with varying 
exposure times. Comparatively unfavor- 
able storage conditions were usually 
employed for the laboratory freshness 
studies. Under these conditions, the 
microbial counts and organoleptic find- 
ings indicated the usefulness CTC 
the processing freshly shucked oysters. 

Quality Prepackaged Meat. 
Prepackaging meat for retail distribution 
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SHAMPAINE-HARRIS 
FOOD TRUCKS... 
NEW! 


Load the kitchen with food 

for 75! Wheel corridor pantry 
near the patients always under 
supervision dietician. 

Hot and cold sections keep 

all the food “just 

Space for trays, china, napkins, 
silverware. Everything handy. 
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expanding rapidly. display 
life prepackaged fresh meat but 
little longer than hr. The purpose 
this work was learn how prolong the 
period marketability. The first re- 
quirement lengthen the retention 
satisfactory appearance. The average 
amount residue (loss weight) re- 
maining the packages after removal 
the samples was greater for lean samples 
than for fat samples. Weight loss 
effect the packages. Texture, com- 
monly used criterion evaluating 
meat for quality, defined this pro- 
ject and Justification 
for interest texture meat appears 
indicated only because thought 
related the esthetic appeal. How- 
ever, the importance macroscopic 
texture characteristic meat does 
not seem apply spoilage index. 

Uptake 
Fish. Uptake, distribution, and heat 
destruction CTC four species 
round fish and fish fillets were deter- 
mined. CTC did not penetrate into the 
muscle round fish from chilled sea 
water containing p.p.m. CTC within 
one day immersion, except small 
fish with incompletely developed scales. 
was indicated that the penetration 
CTC into fiesh viscera did not occur 
after hr. storage, whereas measur- 
able uptake did occur rather rapidly into 
the skin and gills. The surface part 
muscle picked CTC, whereas none 
was found the muscle deeper than 
mm. The rate heat destruction CTC 
increased remarkably the temperature 
was raised. The change residual CTC 
can expressed exponential 
function time heating. 


JOURNAL AGRICULTURAL 
AND FOOD CHEMISTRY 


Vol. 5, April, 1957 

* Volatile water-soluble and oil constituents of 
Valencia orange juice. J. G. Kirchner and J. 
M. Miller.—p. 283. 

Vol. 5, May, 1957 

Antibiotic growth stimulation of rats fed raw soy- 
bean oil meal. R. Borchers, D. Mohammad- 
Abadi, and J. M. Weaver.—p. 371. 

* Nutritional evaluation of coffee including niacin 
bioassay. L. J. Teply and R. F. Prier.—p. 375. 

*Influence of addition of certain amino acids and 
vitamin Bis to proteins in enriched milled wheat 
flour on growth, protein efficiency, and liver fat 
deposition. Sure.—p. 373. 


Effects Canning and Storage 
Orange Juice. The nature the 
chemical changes the water and oil 
constituents the volatile flavoring 
material fresh, freshly canned, and 
stored canned Valencia orange juices was 
investigated. Acetic, 
valeric, and traces butyric acid were 
found the stored juice. There was 
decreased acetaldehyde content and 
traces diacetyl. The major changes 
the oil fraction orange juice can- 
ning and storage were: loss total 
volatile oil, conversion hydrocarbon 
alcohols, and loss esters, aldehydes, 
and terpene aliphatic The pre- 
dominant off-flavor stored canned 
orange juices appears arise from the 
non-volatile precursors. 
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Nutrients Coffee. The presence 
approximately mg. niacin 100 gm. 
ordinary retail coffee, measured 
microbiologically, was confirmed rat 
assay. Niacin level dependent the 
degree roasting. The niacin readily 
extracted the preparation the 
beverage. Appreciable, but rather low 
levels seven other vitamins were 
present coffee beverage. Moderate 
amounts extractable calcium and 
iron and low levels sodium and fluorine 
were found roasted coffee. 

Protein Supplementation. The in- 
fluence the addition certain amino 
acids and vitamin proteins 
enriched milled wheat flour growth, 
protein efficiency, and liver fat deposi- 
tion was investigated. The proteins 
milled wheat flour were fed albino 
rats per cent level for ten weeks. 
The optimum gains body weight and 
protein efficiency were obtained 
supplementation with 0.4 per cent 
lysine, 0.2 per cent 0.4 per 
cent and vitamin 
Liver fat deposition varied, but there 
were injurious effects. 


THE JOURNAL THE 
AMERICAN MEDICAL 
ASSOCIATION 


Vol. 163, April 20, 1957 

Fats, cholesterol, and atherosclerosis. Editorials 
and Comments.—p. 1486. 

* Nutrition programs in Nova Scotia. Foreign Let- 
ters-Canada.—p. 1551. 

* Phenmetrazine in treatment of obesity. Foreign 
Letters-Canada.—p. 1552. 

*Use of vitamin Bie after gastrectomy. Queries 
and Minor Notes.—p. 1564. 

Vol. 163, April 27, 1957 

* Calculation of diets. Correspondence.—p. 1645. 

Vol. 164, May 4, 1957 

* The unpalatability of therapeutic diets. Editorials 
and Comments.—p. 53. 

* Malnutrition in school children. Foreign Letters- 
India.—p. 86. 

*Cashew nut dermatitis. Correspondence.—p. 92. 

Vol. 164, May 11, 1957 

Role the digestive tract the utilization pro- 
tein and amino acids. Council on Foods and 
Nutrition. E. 8. Nasset.—p. 172. 

* Saturated fats in cottage cheese and cream. Quer- 
ies and Minor Notes.—p. 222. 


Atherosclerosis. The Council 
Foods and Nutrition the American 
Medical Association held symposium 
sum present knowledge this 
subject. was concluded that more 
study concerning dietary fats will have 
done before recommendations can 
made for alteration eating 
habits. While still too soon relate 
diet and coronary artery disease, the 
point was brought out that the quantity 
well the quality the fat the 
diet important. Adults who are not 
overweight, who are without any familial 
history early death from heart disease, 
and who have relatively low levels 
serum cholesterol—175 225 mg. per 
100 make change their 
diet present. 

Nova Scotia. Nova Scotia one 
the less economically privileged areas 
Canada. There reason believe that 
certain nutritional problems are preva- 
lent. survey was made 1949 assess 
nutritional deficiencies and study 
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progress made. was revealed that 
underweight children and overweight 
adult women were fairly common 
problems. also showed significant 
incidence low hemoglobin values re- 
lated anemia. Faulty oral hygiene was 
also common. There was gross evi- 
dence marked deficiency disease. After 
the survey, free treatment with iron and 
other drugs and dietary advice were 
given those deficient. The general 
public was informed the survey and 
given nutritional education. 1954 
another survey was made which showed 
that the program was paying dividends. 
Dietary inadequacy had been cut 
half, and there was lesser degree 
malnutrition. 

Phenmetrazine Obesity. The 
present studies Quebec confirm the fact 
that phenmetrazine valuable auxil- 
iary treating overweight. appe- 
tite depressant with rapid and pro- 
longed action. Children, particular, 
tolerated well. Patients manifested 
effects. contrast ampheta- 
mine, there was increase pulse rate, 
palpitations, anxiety, insomnia. 

Vitamin Vitamin has been 
used widely the treatment perni- 
cious anemia and administered prin- 
cipally injection. pernicious 
anemia there failure secrete into 
the stomach substance 
which essential for absorption 
vitamin through the intestinal 
wall. Removal the stomach, large 
part it, would make important 
provide the blood stream, since 
the normal rate assimilation altered. 

Diets. The author 
(J.A.M.A. 162: 1233 [Nov. 24], 1956) 
defending his method against criticisms. 
This doctor still believes his method 
simple and that any errors introduced 
would swallowed the much 
larger errors inherent assuming 
weight and standardized energy 
expenditures. 

Palatability Therapeutic Diets. 
Diets can made more palatable 
providing for the use wide variety 
acceptable seasonings. The sodium con- 
tent various spices, herbs, and other 
flavorings, such lemon juice, vinegar, 
and vanilla, has been studied and sug- 
gestions have been made for their use 
sodium-restricted diets. Recently, Gray 
and co-workers reported study the 
effect spice ingestion the healing 
time peptic ulcer. The spices tested 
included: cinnamon, nutmeg, all-spice, 
thyme, sage, paprika, caraway seed, 
chili powder, cloves, black pepper, and 
mustard seed. Symptoms developed 
only five out fifty: two with adminis- 
tration black pepper, one with chili 
pepper, one with nutmeg, and one with 
ground mustard seed. This suggests that 
some the milder spices could used 
improve the palatability diets for 
patients with ulcers. 

Malnutrition Children India. 
Nutritional surveys India revealed 
that many school children suffer from 
malnutrition. one section the diet was 
deficient B-complex vitamins. 
urban area Caleutta, the most common 
deficiency was that vitamin ascor- 
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Meal Test* Proves 


cuts breakage 71.1% 


*This one-year test, conducted leading restaurant, 
proves conclusively that beautiful, break-resistant 
quality melamine dinnerware— 


SLASHES REPLACEMENT COSTS—BIG savings year 
after year. Chip resistant, fadeproof, rugged. Takes fast 
stacking, racking, washing—bounces back smiling. 


REDUCES CLATTER—Cushions nerve-jangling noise. 
Sound-conditions dining room areas! 


WEIGHS LESS—SAVES ACHING BACKS—Keeps 
serving people, bus boys, kitchen help smiling! 


PUTS BEAUTY YOUR TABLES—New colors, 
patterns, perk appetites! 


the registered trademark American Cyanamid Company for quality melamine dinner- 
ware and other products made under American Cyanamid Company’s standards and specifications. 


AMERICAN CYANAMID COMPANY 
Plastics and Resins Division Rockefeller Plaza, New York 20, 


Canada: North American Cyanamid Limited, Toronto and Montreal 


Melmac sold under individual manufacturers’ brand ask your supplier 
Arrowhead, Boonton, Cloverlane, Dallasware, Hemcoware, Lifetime Ware, Prolon and Restraware. 
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bic acid, and protein. There was high 
incidence various deficiencies among 
children who came from families good 
economic status. These were attributed 
the absence controlled diet and 
the freedom consume foods from 
vendors. The results these surveys will 
help ascertain the correct diet for 
these children. 

Cashew Nut Allergy. Dermatitis 
from the cashew nut extremely rare 
the since the tree grows chiefly 
tropical America, Africa, and the 
West Indies. The rind the nut con- 
tains oily fluid called which 
turns black exposure air and acts 
severe irritant the skin. patient 
had been observed whom contact with 
the rind two occasions produced 
dermatitis. 

Utilization Protein and Amino 
Acids. Protein metabolism explained 
and discussed, including the digestion 
and absorption amino acids. The role 
the digestive tract this process 
presented. felt that the ingestion 
protein stimulates the digestive tract 
secrete endogenous protein, which be- 
comes mixed with the food protein 
provide amino acid mixture for 
absorption that remains relatively con- 
stant composition. Proteins widely 
different amino acid composition and 
even non-protein foods give rise 
amino acid mixtures the small in- 
testine that are similar. The result 
this mixing amino acids the lumen 
the intestine may regulate 
rather closely the relative concentration 
the amino acids available for absorp- 
tion. 

Fats Cottage Cheese. The 
saturated fats light cream (20 per cent 
butterfat) amount about per cent. 
cottage cheese contains light cream 
the amount per cent, the amount 
saturated fats the cheese would 
slightly over per cent. There should 
implication that the saturated fats 
cottage cheese are undesirable. 


THE JOURNAL 
BIOLOGICAL CHEMISTRY 


Vol. April, 1957 
* Studies on the function of vitamin A in metabo- 
lism. G. Wolf, M. D. Lane, and B.C. Johnson. 
p. 995. 


Function Vitamin at- 
tempt was made localize the function 
vitamin determining the effect 
its deficiency the ability the 
incorporate labeled metabolic 
intermediates into number metabolic 
products. was found that vitamin 
deficiency had appreciable effect 
reactions connecting glycolysis. 
Vitamin not involved cholesterol 
and fatty acids biosynthesis. Vitamin 
involved directly indirectly, the 
reversal glycolysis between the triose 
and the glucose stage. 


THE JOURNAL CLINICAL 
INVESTIGATION 


Vol. 36, April, 1957 
* Renal absorption of phosphate in normal human 


subjects and in patients with parathyroid dis- 
ease. D. D. Thompson and H. H. Hiatt.—p. 
550. 


Renal Absorption Parathyroid 
Disease. maximal renal tubular rate 
reabsorption phosphate (TmP) has 
been demonstrated normal and para- 
thyroid subjects. man, considerable 
variability TmP often occurs within 
given experiment and 
experiments. This variability remains 
unexplained. 
and phosphorus produced 
consistent changes TmP. Data one 
subject suggested that TmP greatest 
when the dietary level phosphorus 
low, and least when dietary phosphorus 
high. Comparison TmP between 
normal individuals indicated 
range values. The value for TmP 
hypoparathyroid subjects fell within the 
broad range normal. The TmP one 
hyperparathyroid patient fell below the 
normal range. Because the variability 
TmP given individual and between 
individuals, each subject must serve 
his own control any study deter- 
mine the influence experimental 
regimen phosphate absorption. The 
possible significance the variability 
TmP discussed relation current 
concepts transport mechanisms. 


THE JOURNAL NUTRITION 


Vol. 62, May, 1957 

* Effects of gamma radiation on certain water-soluble 
vitamins in raw ground beef. E. J. Day, H. D. 
Alexander, H. E. Sauberlich, and W. D. Salmon. 
—p. 27. 

* Dietary bulk and amino acid requirements, P. 
Griminger, H. M. Scott, and R. M. Forbes.— 
p. 61. 

* Amino acid requirements of men and women. I. 
Lysine. H. E. Clark, E. T. Mertz, E. H. 
Kwong, J. M. Howe, and D. C. deLong.—p. 71. 

* The comparative effects of cottonseed oil and lard 
on cholesterol levels in the tissues of rats. L. 
Aftergood, H. J. Deuel, Jr., and R. B. Alfin- 
Slater.—p. 129. 


Gamma Radiation and Vitamins 
Beef. Gamma radiation raw 
ground beef resulted the destruction 
about per cent the riboflavin and 
per cent the pyridoxine, indicated 
growth) assays. Riboflavin beef 
much more resistant irradiation than 
milk. Other vitamins milk are very 
radio-sensitive. Little inositol, niacin, 
tryptophan beef was destroyed. The 
supplementation diets containing 
suboptimum amounts 
with penicillin exerted sparing effect 
the pyridoxine requirements rats, 
was evidenced increased growth 
rate and increased pyridoxine content 
the liver. 

Amino Acid Needs Related 
Dietary Bulk. The replacement 
carbohydrate purified near-purified 
diets non-nutritive fiber increased the 
voluntary food intake chicks. 
indicated that when such diets are defi- 
cient amino acid, increased food 
consumption might increase growth 
supplying more the limiting amino 
acid. high correlation was shown 
exist between gains and absolute intake 
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tryptophan and arginine respectively, 
when either these was the limiting 
amino acid. This was observed, whether 
the absolute intake was varied pro- 
viding more the limiting amino acid 
the diet, expressed percentage 
the diet, inducing the birds eat 
more the deficient diet through 
sion bulk. 

Lysine Requirements. The quan- 
tities lysine required for nitrogen equi- 
librium ten young men and women 
were estimated. The customary dietary 
pattern man was simulated quite 
closely providing reasonable pro- 
portion amino acids common foods 
and the remainder purified form. The 
subjects received gm. nitrogen daily— 
approximately half derived from white 
wheat flour, corn meal, and few foods 
low nitrogen, and half from mixtures 
purified amino acids and diammonium 
citrate. The quantities flour and corn 
meal approximated the per capita con- 
sumption this country and supplied 
nearly 500 mg. lysine. The subjects at- 
tained equilibrium when consuming 
between 500 and 900 mg. lysine. strik- 
ing difference lysine needs men 
and women was apparent. Nitrogen 
balances given lysine intake were 
not improved doubling the amounts 
all other essential amino acids. 

Fats and Cholesterol Levels. Male 
and female rats were maintained 
diets containing per cent lard per 
cent cottonseed oil, with and without 
cholesterol. Higher cholesterol was 
found the livers the rats the 
lard diets. Differences plasma choles- 
terol levels and total liver lipids were 
not apparent unless cholesterol was 
the diet, which time animals receiving 
the cholesterol-supplemented lard diets 
had higher levels. Female rats exhibited 
higher plasma and lower liver cholesterol 
levels than the males. Increased choles- 
terol concentrations the carcasses (ex- 
cluding liver) were noted when the diet 
contained lard compared with cotton- 
seed oil. The absorption cholesterol 
was the same, regardless the vehicle— 
lard cottonseed oil. both lipid 
diets, females absorbed more than the 
males. hypothesized that the dif- 
ference action the two fats was due 
the greater quantity essential fatty 
acids cottonseed oil over lard. These 
essential fatty acids are required for 
normal cholesterol transport and meta- 
bolism; inadequate supply will cause 
certain tissues. 


THE LANCET 


No. 6967, March 9, 1957 

* Metabolic effects of carbutamide in selected diabet- 
ies. P. A. Bastenie, J. R. Franckson, R. DeMeut- 
ter, T. C. Demanet, and V. Conard.—p. 504. 


Carbutamide Diabetes. The 
mechanism whereby certain sulphona- 
mides exert hypoglycemic and anti- 
diabetic effect remains matter de- 
bate. The results these tests show that 
sulphonamide treatment induces in- 
creased uptake glucose the tissues; 
therefore, the improvement the dia- 
betic cannot ascribed increase 
either secretion activity insulin. 
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the Jersey Turnpike 
use products 


Fine food and fast service are must the Howard 
Johnson restaurants the New Jersey Turnpike. 
And fast service means that the dishroom under 
pressure all the time. 

That why Mr. Benton Caldon, Howard 
Johnson Supervisor, insists the use Calgon 
products all the dishrooms. has found, have 
many other restaurant operators, that can 
depend Calgon compounds for once-through 
operation. One pass through the dishmachine pro- 
duces china, silver and glassware that are gleamingly 
clean, with never streak spot. Also very 
important the Howard Johnson restaurants 


All the Howard Johnsons 
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Calgon’s twenty-four-hour-a-day service policy. 

Take Aura, Calgon’s premium compound, for in- 
stance. With Aura, even plasticware comes through 
clean and stainfree. Heavy coffee stains are washed 
away. Calgon Rinse-Aid another guarantee 
fast and reliable dishwashing. With Rinse-Aid, water 
drains evenly and everything drys almost instantly, 
streak and spot free. 

There Calgon product specifically designed for 
every restaurant cleaning operation. Why not ask 
your Calgon representative demonstrate how you 
can speed operations and get immaculate dish- 
washing the lowest cost per clean dish. 


*T.M. Reg. U.S. Pat. Off. 


HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 


DIVISION HAGAN CHEMICALS CONTROLS, INC. 
DIVISIONS: CALGON COMPANY LABORATORIES 


ie 
ie 
or 
n 
se 
n. 
For free demonstration your own dishroom, call your Calgon representative, toda 
? ? 
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The activity exogenous insulin re- 
action demonstrable. The action 
carbutamide diabetes best explained 
the fact that sulphonamides inhibit 
hepatic glucose-6-phosphatase. 


NURSING OUTLOOK 


Vol. 5, April, 1957 
* Coffee break therapy. G. Cherescavich and M. 
E. Tieger.—p. 227 


Coffee Break Therapy. 
break for psychiatric patients 
hospital has made possible for patients 
who are unable relate otherwise 
another human being take part 
social activity. Carrying through with 
plans for the break resulted several 
problems, among them, the attitudes 
nurses who were not conditioned the 
new, social, and more intimate contact 
with the patients. solve these diffi- 
culties, in-service program was insti- 
tuted help nurses understand group 
this therapy. Team conferences guided 
her participation and offered any needed 
support. The coffee break facilitated the 
patients’ functioning group, and 
such, rapidly became most valuable 
therapeutic nursing technique. Closer 
nurse-patient relationships the 
nurses’ participation therapy has 
changed the professional-clinical ward 
atmosphere into warmer 
environment designed help the pa- 


tient gain self-respect, learn new 


munication techniques, and win support 
re-entering group life outside the 
hospital. 


NUTRITION REVIEWS 


Vol. 15, April, 1957 

* Fatal acute myocardial infarction: sex, race, dia- 
betes and other factors. 97. 

Electrolyte metabolism kwashiorkor.—p. 101. 


Infarction. 
Acute myocardial infarction one the 
most common causes death the 
Data obtained from autopsies 
Washington University confirm some 
widely held views, but not confirm 
others. The facts regarding the incidence 
myocardial infarction among 17,000 
autopsies are: (a) the discovery that 
change has occurred the relative inci- 
dence the disease white individuals 
both sexes from 2:1 (males:females) 
before 1940 1:1 since that time; (b) 
the discovery that the incidence older 
white women has increased more since 
1940 than other age-sex groups; (c) the 
over-all incidence was five times high 
among the whites among Negroes, and 
the difference incidence increasing; 
(d) the discovery that diabetes does not 
have significant effect the incidence 
Negroes, although has profound 
effect the incidence among whites. 
However, more studies must made 
before final conclusions are drawn. 

Electrolyte Metabolism Kwashi- 
orkor. Among the most prominent ab- 
normalities kwashiorkor are the gross 
disturbances water, electrolyte, and 


protein metabolism manifested clinically 
nearly every case edema and hypo- 
albuminemia. This clear cut demonstra- 
tion potassium deficiencies major 
proportions these infants and the 
retention potassium and occasional 
alleviation the edema nitrogen- 
free regimen would suggest that the 
electrolyte imbalance was closely related 
the development edema. This also 
might explain discrepancies between the 
severity the edema and the level 
plasma proteins which occasionally oc- 
curs. Furthermore, this study suggests 
that, the initial treatment kwashi- 
orkor, the high potassium concentration 
skim milk may fully important 
its protein content. 


PUBLIC HEALTH REPORTS 


Vol. 72, April, 1957 
* Vending machine sanitation. 
Sanitary control criteria. A. J. Nolan.—p. 321. 
Microbiological research. W. L. Mallmann.-—p. 


Ordinance and code. W. C. Miller, Jr.—p. 323. 


Sanitary Control 
Vending Machines. The rapid expan- 
sion the vending machine industry 
after World War brought the fore 
number questions the area sanita- 
tion and public health. Health jurisdic- 
tions did not cover food and drink vend- 
ing machines such. the National 
Sanitation Foundation meeting 1947, 
vending machine initiated pro- 
gram for research and standards 
sanitation. The program has been con- 
tinued the present with industry, 
military, and public health representa- 
tives testing and continuing research 
programs. 

Microbiologic Research Vended 
Food. The objective research 
vended food and beverages deter- 
mine minimum conditions under which 
they can dispensed without adversely 
affecting health. The mechanical device 
has power differentiate between 
satisfactory and unsatisfactory products. 
The machine must designed prevent 
contamination the environment 
the user and maintain food properly 
between servicings. lessen the intro- 
duction microbial contaminants, all 
storage tanks, sirup lines, mixing values, 
and other contact surfaces should 
readily removable, disassembled, and 
easily cleaned. The addition fresh 
products residuals not condoned. 

Ordinance and Code for Vending 
Machines. the vending perish- 
able food expanded, the Health 
Service was requested develop criteria 
for sanitary control machine-vended 
foods. was felt that uniform sanitation 
standards were essential. the 
sion background preparation, the 
actual drafting proposed ordinance 
and code began 1955. After working 
draft was completed and discussed with 
industry, the second working draft was 
submitted April 1956 for review and 
comment. Comments are 
study for incorporation into 
publication draft. The ordinance pro- 
visions are followed code material 
which details conditions satisfactory 
compliance. 
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SCIENCE 


Vol. 125, May 3, 1957 

* Variation in normal sodium, potassium, and cal- 
cium levels Wistar albino rats. Anthony 
and J. Parsons.—p. 881. 


Normal Sodium, Potassium, and 
Calcium Levels Rats. the last 
decade the use flame spectrophotom- 
etry for studies electro- 
lytes and their changes tissue fluids 
has increased. The studies are predicated 
the belief that electrolyte concentra- 
tions the blood normally remain stable 
within fairly narrow limits. This study 
seems indicate that there wide ion 
variability, especially with sodium and 
potassium. conclusions could 
drawn from the study indicate the 
mechanisms underlying daily ion varia- 
tion. Rigid standardization time 
sampling will mandatory experi- 
ments. 


SOUTH AFRICAN JOURNAL 
LABORATORY AND 
CLINICAL MEDICINE 


Vol. 2, December, 1956 

* The influence of pyridoxine on iron absorption in 
the pregnant Bantu. J. J. Theron and B. J. 
Meyer.—p. 327. 

* Muehrcke’s lines in kwashiorkor and other nutri- 
tional disorders. P. Catzel and H. Basson.—p. 
336. 


Pyridoxine and Iron Absorption 
Pregnancy. Pyridoxine deficiency 
possible cause the high serum-iron 
level the South African native was 
investigated. was indicated that the 
parenteral administration pyridoxine 
suppresses the absorption iron from 
the digestive tract and 
serum-iron level, probably increasing 
the tissue uptake iron. not known 
whether pyridoxine has similar action 
iron absorption non-pregnant 
subjects. 

Muehrcke’s Lines Kwashiorkor. 
Paired transverse white bands the 
finger-nails were first described 
Muehrcke, these paired 
specifically related prolonged severe 
hypo-albuminemia. Forty-seven Bantu 
children and thirteen adults with hypo- 
proteinemia were investigated. con- 
cluded that there correla- 
tion between serum-albumin levels and 
paired white bands Bantu children. 
emphasized, however, that these bands 
appeared only cases where some degree 
malnutrition was present. 


SOUTHERN MEDICAL JOURNAL 


Vol. 50, April, 1957 
* Proteins in muscular dystrophy. G. D. Wilson.— 
p. 460. 


Proteins Muscular Dystrophy. 
Muscular dystrophy recognized 
progressive disease the wasting 
failure and not condition from the 
central nervous system. Muscular dys- 
trophy thought result from the 
body’s inability essential 
amino acids from food medications. 
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SUPPORT 
INFANT SKIN 
INTEGRITY 


acid 


CLINICAL OBSERVATION: Among infants fed formula providing less 
than one percent calories from fat, manifested dryness, thickening and leatheri- 
ness the skin, with desquamation. Symptoms cleared the addition linoleic 
acid provide two percent the caloric 


BIOCHEMICAL SIGNIFICANCE: Breast-milk fat has about times the total 
essential fatty acid content butterfat, and has higher proportion linoleic 


NUTRITIONAL PROTECTION: virtue its corn oil —olive coconut 
oil content, Similac has been made physiologically comparable breast milk essen- 
tial fatty acids. result, regular Similac feeding provides important prophylactic 
benefits against eczema and other skin disorders 

And Similac has the nutritional advantages thoroughly integrated and physio- 
logic food for infants. 


there closer equivalent 
the milk healthy, 


mothers 


References: 
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v% o Publication 254, Washington, National Research Council, rev. 1953, p. 66. 
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This author believes the missing link 
the failure the enzymatic action 
which breaks down the amino acids for 
cellular and muscular utilization. 
every patient, the most outstanding 
tein hydrolysate was increased mental 
alertness. The hemoglobin improved 
following protein therapy all cases 
that were subnormal. The addition 
entozyme, proteolytic enzyme, has 
enhanced the metabolism protein 
hydrolysate. 


AMERICAN RESTAURANT 
MAGAZINE 


Vol. 41, May, 1957 

* 21-day cycle menu planning course. T. Greer.— 
p. 44. 

* Good heating goes with good food. C. F. Craigie, 
Jr.—p. 188. 


Cycle Menu Planning Course. One 
the chief values rotating cycle 
menu that employees may trained 
know what their next assignment will 
without waiting instruction. 
addition, time saved initial plan- 
ning which need not repeated. 
enables the keeping record the 
food sold the combinations set 
the series rotates and helps planning 
for the next cycle. Service orders may 
worked out for the menus and used 
many times. During preliminary plan- 
ning for the menu cycle, the foods should 
grouped according form and kinds. 
Tally sheets are used check fre- 
quency items menus that substi- 
tutes can made they appear too 
often. making the menu, limit items 
the number which can capably 
produced the staff, and consider costs, 
clientele, and margin profit before 
admitting any item the list. pro- 
duction, the work-load should bal- 
anced, and the cycle should last least 
three weeks, that items will spaced 
without repetition. item should fall 
the same day, week after week, and 
the customers should kept entirely 
the dark far menu repetition goes. 
Palatable left-overs may used 
slips. Examples price and 
portion sheets used the produc- 
tion the cycle menu are given, along 
with the basic pattern for three-weeks’ 
series. Tips service—how select 
china, arrange food, serve sauces, gar- 
nish, and make the total service at- 
tractive—are also included, together 
with thirteen points which consider 
everything from menu repetition 
leftovers. 

Good Heating. Ease control 
through wide range temperatures, 
uniformity heat distribution, cleanli- 
ness, and the absence drafts are 
features that make forced hot water 
heating especially recommended for 
restaurants. The most precise and ac- 
curate control achieved with in- 
door-outdoor type thermostat, which 
keeps the heating system tune with 
the weather. type baseboard instal- 
lation utilizing the combination 
radiant and convected heat most 
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common use for heating restaurants. 
Floor-to-ceiling temperatures base- 
board-heated room vary more than 
degree two. The all-convector all 
radiant heating system are both good 
and are now use many restaurants. 
Zoning hot water heating systems can 
done very efficiently—different tempera- 
tures for different areas within oc- 
cupied structure can regulated with 
thermostatic controls. 


FOOD ENGINEERING 


Tol. 29, April, 1957 

*Fast and simple sampling method for checking 
labor performance. C. E. French.—p. 63. 

* New product—new process. H. Yowell and C. 
R. Havighorst.—p. 70. 

* Rays show big promise in curbing fruit decay. 
F. J. McArdle, R. C. Nicholas, and E. E. Wiant. 
—p. 74. 

Inert gas—shield for film-pack food. LaPota.— 
p. 79. 


Labor Checking System. 
and simple system for studying labor 
efficiency outlined. Without using 
stopwatch, easy random observations 
will give the management the key data 
and time, and the 
system also handy for studying 
numerous time factors production 
equipment. The basis the ratio-delay 
working man observed random, the 
number observations falling various 
work classifications will proportion 
the amount time expended each 
these work classifications. Actual steps 
taking the survey are: (a) determine 
your exact objective; (b) advise all 
workers and supervisors the project; 
(c) have summary job description 
what’s done each work station; (d) 
draw schematic plant layout and 
determine the exact points which each 
spot check will made; (e) prepare 
record-form which jot all spot 
checks and pre-test the form for ef- 
ficiency and accuracy use; (f) take 
the observations random using the 
marked route and check-points; (g) 
check your results plotting them ona 
graph using statistician’s formula. 

genuity noted new date-granule 
plant which incorporates the best fea- 
tures advance dehydration-process 
design. The plant houses top-efficient 
combination pitting and calyxing ma- 
chine; series four dehydration tun- 
nels with automatic temperature con- 
trols; and milling 
system that feeds the final product into 
cases. steam-and-water arrangement 
softens the fruit for pitting. complete 
diagram and additional pictures explain 
the improved process which air 
conditioning system for quality control 
and worker comfort feature. Date- 
granules are currently being used 
ingredient for the rapidly growing cake- 
mix varieties. The plant the date 
field’s first large-scale manufacturing 
advance many years. 

Rays Curb Fruit Decay. bright 
possibility for fruit processors the 
development commercial process 


[VOLUME 


which extends the life fresh fruits and 
vegetables. Recent tests have demon- 
strated that cathode-raying the sur- 
faces fresh peaches will definitely con- 
trol the major culprit decay—brown 
rot. possible this type irradiation 
will useful number other fresh 
foods. Tests showed that ten days 
storage room temperature, brown rot 
infected per cent un-rayed peaches 
but cathode-beam doses strikingly re- 
duced decay the four other lots with 
150,000-rep. treatment and cut infection 
virtually zero. taste panel found 
detectable changes flavor, odor, ap- 
pearance the treated peaches. For 
effective control mold infection, the ir- 
radiating had uniform over the 
entire fruit surfaces; hence specially 
designed roller-conveyor that turned the 
fruit passed through the electron 
beam was built. 

Inert Gas Shields Film-Pack Food. 
Special attention has been focused 
elimination air from foods packed 
plastic films. One answer this problem 
the use inert gases—a technique still 
its infancy, but growing fast 
popularity. The gases are introduced 
into the bag vacuum-gas purge 
methods flush away oxygen and reduce 
oxidative changes and growth un- 
desirable organisms bare minimum. 
The process—using nitrogen carbon 
dioxide gases, mixture the two—is 
already being applied wide variety 
foods. Among these are cheese, frank- 
furters, sliced and chipped beefs, other 
pre-cooked meats, candy, fruit, nuts, 
baby foods, powdered milk, macaroni, 
marshmallows, powdered potatoes, and 
corn sirup. the two processes, the 
vacuum technique gives the greater 
protection, because virtually all the 
air removed from the package before 
inert gas introduced. estimated 
that the purging method reduces oxygen 
content the bag from 0.5 per cent 
less. 


FOOD SERVICE MAGAZINE 


Vol. 19, May, 1957 

* Watts on your cooking team. G. Patrick.—p. 20. 
Paper fills the bill. Drager.—p. 31. 

* Electric food heater. E. Hawthorne.—p. 62. 


Electric Cooking. This short 
article explanatory nature which tells 
why and how electricity offers faster, 
cleaner and more dependable cooking. 
recommended that 230V outlets 
used for most commercial cooking using 
broilers, coffee brewers, food warmers, 
fry kettles, griddles, 
toasters, steam cookers, and hot plates. 
This outlet sized for heavy duty and 
capable handling high voltage ap- 
pliances, whereas its companion outlet, 
115V, can handle only the lighter ap- 
pliances (single-unit coffee makers, small 
toasters). This because 115V doesn’t 
have enough push, voltage, handle 
big appliances. Some definitions given 
the article: voltage—the push that 
moves electrical current through 
conductor; watt—equals the flow one 
amp (or rate flow electricity) 
pressure volt; kilowatt—1000 watts 
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Meat... 


and Dietotherapy 
Cirrhosis the Liver 


fundamental requirement maintain compensation atrophic 
postnecrotic cirrhosis the liver the provision well-organized 
diet adequate calories and biologically balanced 


Many authorities recommend that the diet should supply 1.2 
2.0 grams protein per kilogram desirable body weight, except for 
the patient with impending hepatic insufficiency, who intolerant 
large amounts protein. Moderate amounts fat are permissible 
order make the diet more taste-acceptable. ‘There valid evidence 
that supplementing the adequate diet with choline, methionine, other 
lipotropic agents, vitamins has therapeutic significance.’ 


acceptable diet for patient whose normal weight approximates 
kilograms provides 110 120 grams protein, 225 250 grams 
carbohydrate, grams fat, and 2000 2300 The 
foods selected should assure adequate intake vitamins and minerals. 


Lean meat particularly competent contributing the patient’s 
needs for protein, vitamins, and the minerals iron, potassium, phos- 
phorus, and magnesium. Its appeal the palate helps maintain food 
interest. least ounces daily should included the dietary 
program this disease.* 


Snell, M.; Kark, R.; Butt, R.; Sborov, V., and Jones, M.: Panel Liver Diseases, 
758:116 (May 14) 1955. 

Gabuzda, J.: Clinical and Nutritional Aspects Lipotropic Agents, with Special Reference 
Their Role the Pathogenesis and Treatment Fatty Cirrhosis the Liver, Report the 
Council Foods and Nutrition, J.A.M.A. 760:969 (Mar. 17) 1956. 

The Committee Dietetics the Mayo Clinic: Mayo Clinic Diet Manual, ed. Philadelphia, 
Saunders Company, 1954, pp. 39-41. 


The nutritional statements made this advertisement 
have been reviewed the Council Foods and Nutri- 
tion the American Medical Association and found 
consistent with current authoritative medical opinion. 


American Meat Institute 
Main Office, Chicago... Members Throughout the United States 
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energy 56.883 BTU’s (Brit- 
ish Thermal Units;) kilowatt hour— 
energy work done kilowatt acting 
for hr. Because there combustion 
involved heating with electricity, 
BTU loss kept minimum, and 
heat may applied directly where it’s 
needed and where does the most good. 

Paper Packaging, Accessories, and 
Service. Today paper more popular 
than ever. Thousands operators de- 
pend entirely for their food serv- 
ice. Many others use one more items 
for serving food, place-settings, pre-por- 
tioning, take-home. Users report sav- 
ings time and labor well reduced 
and dishwashing expense. Sani- 
tation assured. addition, attrac- 
tive designs and custom printing offer 
additional merchandising value. The 
article goes give examples re- 
markable savings hospital food serv- 
ice through the use paper throughout 
the complete meal. paper service and 
specifications chart which lists articles, 
sizes, types, finishes, and suggested uses 
for paper service items accompanies the 
article. 

Electric Food Heater. The electric 
food heater does many jobs. not only 
restores oven freshness buns, rolls, 
pies, and other baked goods, but also 
makes even the freshest baked goods 
taste better. will perfectly reheat pre- 
meats for sandwiches, melt 
cheese, and addition excellent for 
steaming, poaching, and thawing. 
compact unit occupying just over sq. 
ft. space, can conveniently 
located bar. The unit simple 
use and will pay for itself through in- 
creased profits less than month. 


HOSPITALS 


Vol. 31, April 16, 1957 

* Good eating habits essential to good health.—p. 70. 

Vol. 31, May 1, 1957 

* We help train dietitians to be managers. F. W. 
Gleiser.—p. 72. 


For Good Health Eating 
Habits. The selection ‘‘Food and 
the theme the World 
Health Day April, sponsored the 
United Nations World Health Organi- 
zation and the Food and Agricultural 
Organization, pointedly 
nutritionists, and doctors the prob- 
lems posed current poor nutrition 
many parts the globe and future popu- 
lation expansion. These major considera- 
tions bring their wake host 
problems, such as: (a) the need for in- 
creased food production, improved 
methods food processing and preserva- 
tion, and better distribution foods 
among the peoples the world; and 
(b) the need for nutrition education for 
peoples all ages, that the peoples 
with adequate food supplies will eat 
well balanced diet for maximum nutri- 
tion and buoyant health. Authorities 
warn that wider distribution processed 
foods carries the threat food poison- 
ing along with obvious benefits. 
combat diseases potentially communi- 
cable from industrial plants 
mended that everybody dealing with 
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food should given basic knowledge 
the nature food-borne diseases and the 
principles prevention and protection. 
Prevention disease and death caused 
poor nutrition and bad eating habits 
the primary responsibility ‘‘nutri- 
tion which can use the large 
hospital and especially the prenatal 
disseminate life-giving informa- 
tion. 

Training Dietitians. The complex- 
ity today’s food service operation, 
with its shortened work week, alterations 
food consumption patterns, and new 
equipment and food items, demands that 
food service administrators have strong 
background organization and manage- 
knowledge foods and nutrition. The 
food service administrator’s executive 
functions, whether hospital com- 
mercial food service enterprise, can 
divided into five major areas: policy 
making, organization, execution, co- 
ordination, and relations. The 
professional education program for food 
service administrators should 
courses business organization, busi- 
ness policies, business economics, and 
personnel management. More and more, 
food service administration recogniz- 
ing the dividends business education 
and their contribution successful 
food service administrative career. 


INPLANT FOOD MANAGEMENT 


Vol. 4, April, 1957 

* Planning the inplant cafeteria. S. Keates.—p. 36. 

Vol. May, 1957 

* Tempting specialties from low cost lamb cuts.— 
p. 38. 

* Planning the inplant cafeteria. How to choose food 
service equipment. J. A. Ekstrom and A. 
Muckler.—p. 66. 


Planning with Food Service 
Consultant. Just what does food 
service consultant do? How does fit 
into the planning phase the inplant 
cafeteria? Many facts concerning the 
food service consultant are cleared 
this article which tells us, among other 
things, that: (a) the 
generally speaking, not expensive 
retain can save thousands dollars 
the initial analysis requirement; 
(b) the consultant’s reputation his 
guarantee; (c) often acts manage- 
ment consultant and time-motion man 
addition performing food service 
consultant. Consultants are capable 
solving many problems—those layout, 
size, space arrangement, personnel for 
food service management staffs, size 
staff, and even menu. Steps which the 
consultant takes planning the modern 
kitchen are listed from the preliminary 
conference with the owner and architect 
the instruction personnel cor- 
rect operation kitchen department. 

Specialties from Low-Cost Lamb 
Cuts. Whether carcass cuts, 
heavy lambs sell discount because 
lack realization that all lamb tender. 
The yield edible meat greater from 
the heavier lambs. This higher ratio 
meat bone reduces the cost per serving 
substantially. The per serving cost 
lamb often well below that other red 
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meats. Some profit-making lamb special- 
ties which can created for cafeteria 
patrons are: lamb hock, braised; lamb 
spare ribs with apple mint stuffing; lamb 
riblets, barbecued; lamburgers; lamb 
sausage with grilled 
French toast; butterfly neck 
slices sour cream. Recipes for these 
dishes are given, along with several 
cooking and serving tips and recipes for 
colorful, edible lamb garnishes. 

Choosing Food Service Equipment. 
choosing the food service equipment, 
executive and lead personnel should have 
some concrete ideas the facilities 
wanted. Visiting existing operations will 
give some idea what wanted. The 
first decision made the type 
new present building space 
allocated and whether for single 
multiple operations. Next, preliminary 
budget should set management 
which will bear some relationship the 
building and the type facilities con- 
templated. The number dining rooms 
and amount personnel fed should 
decided. Dining decorations and any 
use dining room for other activities 
should considered. Allowances for 
expansion the food plant should al- 
ways taken into consideration, and 
the approximate number employees 
fed each day must determined. The 
decision for company outside-operated 
food service must voted and the 
servicing equipment after installation 
considered. After these decisions 
have been made, the services the food 
service consultant are very valuable. 
should decide the size equipment and 
area necessary for same. Grade equip- 
ment should determined manage- 
ment. Employee satisfaction the most 
modern equipment and lowered main- 
tenance good equipment should in- 
fluence management purchase the best 
possible models allowed the budget. 
buying equipment the management 
should demand that every piece bear the 
(National Sanitation Founda- 
tion) seal approval proof that 
meets the requirements good 
sanitary construction. 


INSTITUTIONS 


Vol. 40, May, 1957 

* Practical approach to employee training. Part III. 
—p. 30. 

*Emphasize training, supervision need. A. J. 
Burner.—p. 55. 

* Elements of good supervision. M. Hartt.—p. 
66. 

Get rid the taste water.—p. 131. 

* How to train employees, new and old. V. W. 
Eimicke.—p. 140. 

kols. —p. 170. 

Making refrigeration work for you. Lit- 
man, —p. 188. 


Practical Employee Training. 
create feeling responsibility and 
pride the new employee, devote first 
meeting discussion the history and 
background the restaurant. Appoint 
some managers take time conduct 
groups through the kitchen and prepara- 
tion areas and show them exactly where 
and how various items are prepared. 
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for part the protein needed 


for part the energy needed 


for vitamins and minerals 


for low fat content 


Keeps Step With the Demands 
Advancing Knowledge 
Man and His Nutritional 
Needs Health and Disease 
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the second orientation meeting, discuss 
and portion control and give in- 
struction the handling dishes and 
utensils. The techniques selling should 
also demonstrated. Serving practice 
and sanitation instructions should 
important parts the training program, 
and one meeting should devoted 
safety the job. The final meeting 
should and review all subjects 
previously discussed. 

Sound Sanitation Program. good 
sanitation program will provide well 
thought out methods for doing the work 
and most important, train the worker 
these methods. Adequate tools and 
materials must available the 
worker. Workload should fairly and 
efficiently allocated, which means, 
course, that the workload should 
thoroughly analyzed. Clear and concise 
instructions when, where, and 
what order the operations are per- 
formed will invaluable aid effi- 
ciency. Work should followed 
see that methods, are performed 
specified. Effectiveness the follow-up 
and all previous steps mentioned will 
direct ratio the thoroughness with 
which they are carried out. 

Good Supervision. The employee 
situation the student union is, some 
respects, unique. Because the staff 
required produce three meals each 
day, the use part-time 
comes important regular 8-hr. staff 
not always practical. Thus one 
the major student union problems 
obtaining and training enough part-time 
workers for the right hours the day. 
Class schedules often interfere, but 
and large, except for the weeks around 
commencement, students are available 
for employment. On-the-job training 
generally effective with part-time em- 
ployees because, being college-level, 
they learn quickly. However, many 
unions use check list instructions 
and work analysis sheets orient 
their employees and aid their super- 
visors keeping the organization 
smoothly line. Samples such check 
sheets and work sheets are published 
with this article. 

Good Water. Experience many 
operators indicates that good water 
should added good food and good 
service basic commodity any 
eating establishment. most cases 
good water can obtained removing 
the chlorine from the supply 
through the use economical and 
convenient water purifier. The purifier 
chosen can pre-coat filter (one that 
has porous wall which deposited 
filter cake diatomaceous earth), 
sand filter bed, carbon filter bed, 
variation the pre-coat filter which 
incorporates the advantages stone 
filters. Individual preference will indi- 
cate the type filter chosen, 
becomes increasingly obvious that the 
importance and desirability pure 
water the institutional field now 
established fact. 

Training Old and New Employees. 


How should operation taught How 
can training plan most effective 
improving the employee skill, 
edge, understanding, interest, attitudes, 
and appreciation? The following seven 
steps make-up training procedure 
which can bring about the above im- 
provements. Teach only one job 
time and certain the trainer knows 
both the operation and all the points that 
wants teach. Give step-by-step 
description the how and why the 
operation; encourage the employee 
ask questions. Have the trainee repeat 
the description and then 
have him repeat the steps again while 
performing the operation. Have the 
employee perform the operation alone 
while the manager watches. Then let 
the employee practice. here that 
the manager should check and correct 
mistakes that are evident. After the 
employee his own, follow-through 
procedure the part management 
becomes most important. Periodic 
check-up sessions are 
essential the success the plan. 

Food Purchasing Fundamentals. 
important guide wise purchasing 
the determination 
These should tailor-made for each 
individual operation, based needs 
and quality. aid establishing 
tailor-made specifications, helpful 
make specification cards; one card 
for each day, under categories such 
meat, fish, fowl, canned goods, dairy 
products, and on, will do. This file 
will become very useful, especially 
the all-important purchasing meats. 
set your proper individual stand- 
ards for meats, learn use these three 
guides: the inspection stamp, the grading 
stamp, and the appearance the meat. 
packing house and actually learn 
from which part the animal different 
cuts are obtained. Know how 
the beef grades. The more understanding 
the buyer has his needs and the prod- 
ucts which buying, the more 
successful will filling his cus- 
tomer-obligations and making good 
profit-building purchases. 

Making Refrigeration Work. Many 
points interest and value are discussed 
this article ‘‘the reach-in refriger- 
First, there are several styles and 
sizes reach-ins with many different 
accessories. Standard-temperature, front 
opening cabinets are most popular, but 
the pass-through, combination-tempera- 
ture cabinets and remote-condenser 
types are also used. The self-contained 
cabinet which the condensing unit 
attached the cabinet either top 
bottom desirable model and preferred 
over the remote type. 
refrigerator doors, the solid door 
preferred over the glass door, and two 
doors per unit over the single door. 
Refrigerator finishes come variety 
types: organic, inorganic, natural, and 
protected natural. For organic 
job satisfactory, the 
metal undersurface should properly 
treated and cleaned before painting. 
Primer and top-coat must properly 
baked and sprayed. Porcelain 
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finish which still popular 
method for finishing aluminum) 
another. Natural finishes treatments 
can applied only stainless steel 
and aluminum. Aluminum often 
finish. Refrigerator evaporators are 
All forced air units should 
sized large enough that auto- 
matically self-defrosting each 
without the necessity time clock. 
air units require less attention 
and are preferable convection types. 
The reach-in refrigerator 
designed make the most modern 
theories kitchen operation. should 
able store and dispense small 
portions; the cabinet must have many 
shelves meet the demands portion 
control. Special acessories should pro- 
vided for salads, pie cuts, molded des- 
erts, and on. Lights should ade- 
quate and controlled door switches. 
All refrigerators should have trapped 
drains that lead into the building plumb- 
ing system. For sanitary purposes, the 
cabinet should have raised tile base. 


THE MODERN HOSPITAL 


Vol. 88, May, 1957 
* Food costs can be determined by weight. C. M. 
Tipton.—p. 120. 


Determine Food Costs Weight. 
While working home for the aged the 
author experimented with reducing the 
welter food measures simple 
denominator weight. The results 
the experiment were successful and 
convincing—costs were figured with 
much greater accuracy and the close 
check food service brought costs 
down. After was determined that 
weight only could employed 
measure cost and usage, all foods were 
grouped according the eleven groups 
recommended the Bureau Human 
Nutrition and Home Economics. Follow- 
ing the new accounting plan, the cost 
food served was discovered cents 
per person per day and total cost for 
thirty-one-day period was $19.94 per 
person. The recording forms used the 
project were: (a) combined receiving 
report and issue record; (b) monthly 
classified record food usage; and (c) 
monthly classified use record. the 
study, was discovered that between 
food are used per month, depending 
the house population and its needs. Con- 
clusions reached the end ten- 
month period observation include 
the that the average pound price for 
food should not exceed cents; that 
average person-day cost 
exceed cents; that average daily food 
usage per person should not exceed 
and, that rating method, expressed 
percentages weight foods the 
basic groups, will help determine the 
effectiveness the institution staff 
properly satisfying the nutritional needs 
the resident population. 
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Florida Keys Unlock Doors Sand and Science 


COME”’ 


new note which typical 80° 
longitude and 25° latitude—Miami, that 
is—will pervade the Monday evening 
event the Annual Meeting. 

sets the tone in- 
formality and fun for the buffet supper 
palms and lemon trees, magically 
whisked indoors. 

band will cast its Caribbean 
mood over the hundreds exhibitors 
and members. Those who wish shake 
the sand out their shoes have both 
space and opportunity yield the 
rhythms the southern and northern 
hemispheres. 

The Bayfront Auditorium, just three 
blocks from the McAllister and Colum- 
bus Hotels, will the attractive setting 
for 


HALF MOON THE SEA 


Even the jaded traveler, whom 
superlatives applied hotels are just 
banalities, will cast approving eye 
the Fontainebleau, one Miami 
Beach’s most tastefully beautiful hotels. 
this semi-circular structure, 
which faces the ocean, that the Annual 

The atmosphere the Fontainebleau 
appropriate for the Association’s most 
impressive event the year, when the 
awards are presented distinguished 
recipients and when the 1957-58 officers 
are introduced the membership. 

Even though this hotel considered 
admiringly Floridians insist 
that informal summer wear, suitable for 
afternoon and evening, the mode 
the 

DOWN THE CAUSEWAY PIECE 

that maps which illustrate the proximity 
Miami and Miami Beach give the 
impression that these tropical cities 
nearly touch noses over strip water. 
Such illusion remote indeed from 
fact. 

taxi drive from the headquarters 
hotels Miami, over one several 
long causeways, the heart Miami 
Beach takes full half hour. The ap- 
proximate distance from the center 
the the Dinner Key Audi- 
torium mi. 

offered for the benefit those members 
who plan take advantage 
age which includes stopping 
Miami Beach hotel (see May issue). 
Persons without cars may take ad- 
vantage jitney service Miami, where 
two bus lines provide service the Din- 
ner Key Auditorium. 


ISLAND HOPPING 


Florida you may want 
the lure island hopping being most 
irresistible. Start, then, air (for speed 


and economy) and take Pan American 
flight (round-trip, about $35) and find 
colonial guest-house more expensive 
(but not finer), try resort hotel. Lose 
time Nassau; enjoy the picturesque 
town itself, then take off sightseeing 
water tour the out-islands. Here one 
the most magnificant climates the 
world and the swimming easy. 

done for under $40 (round trip) and hr. 
air time from Miami. Housing, food, 
and entertainment should chosen 
carefully while Havana, but the sights 
are sights all will want see. tour 
through old Havana and Morro Castle, 
Punta (the fort), the Plaza 
Armas, where the first mass Havana 
was celebrated, fine fare for pho- 
tographers. Many other sights await 
both new and old Havana, well 
the island’s interior. Bullfighting, 
cockfighting, horse racing, dog racing, 
and jai alai are favorite pastimes the 
sporting Cuban. Baseball the national 
pastime—but then, even Cuba was 
discovered first, she still American 
offspring. 

THE VIRGIN ISLANDS .SAVING 
GRACES. Shopping for perfumes? Beauti- 
ful bargains from Europe? Then 
Thomas and St. Croix are waiting. The 
only free ports under the Stars and 
Stripes, they are part trilogy (the 
third island St. John’s) and lovely 
cluster forty islets and cays where 
sweet breezes and sea gulls live. has 
been said that the American Virgin 
Islands are like Greenwich Village, 
lifted out its city grime, traffic, and 
carbon monoxide and set down among 
mountains and sparkling waters. Five 
and half flying hours from Miami via 
San Juan, Puerto Rico and you’ll see 
for yourself. Cost: about $135, round 
trip. 

MARTINIQUE TROPICAL EX- 
Part the French West Indies, 
Martinique boasts the town St. Pierre 
the famed cadaver entire city slain 
matter seconds nature’s own 
atomic bomb, the Mount Pelee. 
Martinique should experienced 
week-end which dress-up time for the 
natives. Paved roads round the island 
make touring pleasant, and the shops 
offer luxury imports near Paris prices. 
air, course—it’s easy reach 
from Miami. 


AISLE HOPPING 


Setting spot check the. 258 
booths which will display foods and 
equipment the Annual 
Meeting, our reporter turns 
his sights the exhibition area. 

Significant sights 
decorated Tempo-Trays, part the 
complete line Bolta Food Service 
Equipment, produced Bolta Products, 
division The General Tire and Rubber 
Company. And equally interesting is... 
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Metropolitan Wire Goods Corporation’s 
recent innovation, Shelving-on-Wheels. 
Here specialists greet visitors with ad- 
vice dish-handling breakage 
prevention. 

Aisle hopping Wyandotte brings 
Wyandotte Chemicals Corporation’s four 
machine dish-washing control devices. 
Two these items are new products, 
two are improved models. 

Next noted tour: filmed entertain- 
ment The Borden Company booth— 
specifically: new sound and color, 
mm. motion picture which dramatically 
reviews advances made nutrition 
research during the past century. 

stopping the American 
Machine and Foundry Company view 
the new Mobile AMF Lowerator Re- 
frigerated Milk Dispensers for cartons 
and bottles, well new cantilever- 
type Tray Dispensers. 

The Keyes Fibre Company shows off 
its line Standard and Royal Chi-Net 
Paper Plates and Dishes for institutional 
use, and next... 

Inspect new mobile 
food service equipment the Meals- 
on-Wheels booth, where hospital food 
service specialty. 

Feeling snacky? Although 
controlled frozen meats are the prime 
concern The Rath Packing Company, 
visiting dignitaries get much attention. 
Here’s where samples prepared Chop- 
Ettes and Kwik-Serv Beef Steaks serve 
pick-ups. 

This delicious tour! The Dieténe 
Company booth Meritene Milk Shake 
gets taste-attention. 

quantity recipes and 
tion materials for 
ministrative dietitians are featured 
The American Institute Baking ex- 
hibit. 

Pause for refresher chilled apple 
juice the Apples Institute 
booth. Sign for new quantity recipe 
material refresh your menus, too. 

Familiar warm cordiality 
are characteristic the Kellogg Company 
booth. There the 1957-58 Memo-Calendar 
may obtained, may requested 
now mail. 

The Cream Wheat Corporation’s 
representative eager discuss the 
dietary applications Enriched Quick 
and Regular Cream Wheat. Vitamin 
Food Charts, Special Diet Folders, 
Baby Feeding Leaflets, and copies the 
new Cream Wheat Guide Better 
Eating may for future use. 

Standing the test and the treat the 
end our roving check the 
Laboratories booth. Here, the uses the 
sweetener, Sucaryl, are 
demonstrated. Sampling sweetened 
coffee, lemonade, and cookies all pep 
now. 
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IMPORTANT MAIL YOUR APPLICATION PROMPTLY 


Application for Housing Accommodations 
THE AMERICAN DIETETIC ASSOCIATION 


Miami, Florida October 22-25, 1957 


For your convenience making hotel reservations for the coming meeting AMERICAN Asso- 
CIATION October 22-25, 1957 Miami, hotels and their rates are listed below. Use the form the bottom 
this page, indicating your first, second and third choice. Because the limited number single rooms avail- 
able, you will stand much better chance securing accommodations your choice your request calls 
for rooms occupied two more persons. All reservations must cleared through the Housing Bureau. 
ALL REQUESTS FOR RESERVATIONS MUST GIVE DEFINITE DATE AND HOUR ARRIVAL 
WELL DEFINITE DATE AND APPROXIMATE HOUR DEPARTURE, ALSO NAMES AND 
ADDRESSES ALL PERSONS WHO WILL OCCUPY RESERVATIONS REQUESTED MUST 
INCLUDED. 


Hotel Twin 
ALCAZAR $8.00 $14.00 
BISCAYNE PLAZA 
BISCAYNE TERRACE 
THE ROBERT CLAY 
COLUMBUS* 

DAELAS PARK 
EVERGLADES 
McALLISTER* 
MIAMI COLONIAL 
PATRICIA 

THE TOWERS 

(*) Headquarters hotels 
the event that the hotel room rate structure changed prior the above convention these rates will 
changed accordingly. 


ALL RESERVATIONS MUST RECEIVED PRIOR TO: September 20, 1957 


American Dietetic Assn. Housing Bureau 
320 N.E. Fifth St. 
Miami Fla. 
Please reserve the following accommodations for: AMERICAN Convention 
Miami, Florida, October 22-25, 1957 
Single Room Doub Bedded Room 

Second Choice Hotel 

Third Choice Hotel 
Arriving Hotel (date) hour Leaving (date) 
hour 
THE NAME EACH HOTEL GUEST MUST LISTED. Therefore, please include the names both 
persons for each double room twin bedded room requested. Names and addresses all persons for whom 
you are requesting reservations and who will occupy the rooms asked for: 


Twin Bedded 


(Individual Requesting Reservations) 

reservation the Housing Bureau will make good 


rooms available have not already been assigned. 
City and State 
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NOTES 


Dr. Spies Receives A.M.A. Award. 
Dr. Tom Spies, Director, Nutrition 
Clinic, Hillman Hospital, Birmingham, 
Alabama, and Chairman, Department 
Nutrition and Metabolism, North- 
western University School Medicine, 
Chicago, has been named the recipient 
the 1957 Distinguished Service Award 
the American Medical Association. 
Presentation the award was made 
the 106th annual meeting the 
A.M.A. New York June. Dr. Spies’ 
work eradicating sprue Cuba and 
Puerto Rico and reducing the inci- 
zero well known. According 
A.M.A. spokesman, however, the 
general field ‘‘preservation tissue 
through 
that Dr. Spies probably has made his 
greatest contribution. 


Dr. Eliott Honored. May 
Child Health Day, the Committee 
for UNICEF (United Nations Childrens 
Fund) held its annual meeting 
headquarters, New York City. part 
the program, the Committee’s annual 
the World’s award 
was presented Dr. Martha Eliott, 
formerly head the Children’s 
Bureau and now member the faculty 
Harvard University. Dr. Eliott 
honorary member A.D.A. 

The chief address the meeting was 
given Dr. Katherine Bain, Chil- 
dren’s Bureau, who had recently com- 
pleted survey trip Asia and gave 
report the work UNICEF that 
part the world. 

Anna Tracy represented A.D.A. 
this meeting. 


Dietitian Receives Scholar- 
ship. Margaret Wilson, who Chair- 
man the A.D.A. Continuing Education 
Project, has been named recipient 
the General Foods Scholarship The 
Ohio State University for 1957-58. She 
will work toward doctorate degree. 
December 1956, she completed both 
residency dietetics Ohio State Uni- 
versity Hospital and the requirements 
for master’s degree the University. 
She currently employed Adminis- 
trative Dietitian University Hospital. 


Babcock-Hart Award. Dr. Elmer 
Martin Nelson, Chief, Division Nu- 
trition, Food and Drug Adminis- 
tration, has been named the winner 
the 1957 Babcock-Hart Award the 
Institute Food Presen- 
tation the award was made Pitts- 
burgh during the meeting the In- 
stitute, May 17. The award $1000 
from The Nutrition Foundation plus 
plaque furnished the Institute given 
for “contributions food technology 
resulting from improved public health 


through some aspect nutrition 
more nutritious The award was 
established 1948 honor Dr. Stephen 
Babcock, University Wisconsin. 
1954, was revised include Edwin 
Bret Hart, Dr. Babcock’s longtime 
collaborator. 


U.S.D.A. Publications. 
Purchases Selected Fruits and Juices 
Regions and Retail Outlets, Octo- 
ber—December 1956’’ has been re- 
leased CPFJ-39 the U.S.D.A. 
Agricultural Marketing Service. this 
quarterly report, purchases house- 
holders selected fresh citrus fruits, 
canned juices, frozen concentrated 
juices, and ades are During 
the last quarter 1956, about 15.9 
million gal. frozen concentrated orange 
juice, 250,000 gal. frozen concentrated 
juice, and 1.4 million gal. 
all other frozen concentrated juices were 
purchased. This was slightly less than 
the last quarter 1955 but about 
per cent larger than the third quarter 
1956. About 4.4 million gal. chilled 
orange juice were purchased con- 
sumers during 1956, 
with over per cent the total bought 
the Northeast and North Central 
regions. About 718,000 gal. frozen con- 
centrated lemonade were bought during 
this period, the largest volume yet re- 
ported for this quarter. Expansion was 
due increased use the Northeast, 
North Central, and Pacific regions. The 
report available request from 
the Agricultural Marketing Service, 
Washington 25. 

second report from the same Service 
‘‘Production Frozen Prepared 
which Marketing 
Research Report No. 170. the 170 
frozen prepared foods reported com- 
mercial production are listed, well 
figures and graphs production volume. 
One section concerned especially with 
the institutional pack and reports that 
almost million these products 
were prepared 1954 for institutional 
use. 1955 this figure rose million 
increase about per cent. 
Major categories frozen prepared 
foods being used the institutional 
trade appeared the meat field, 
followed hors d’oeuvres, meat and 
poultry pot-pies, side dishes, and French 
fries. Copies this report are also avail- 
able request from the U.S.D.A. 
Agricultural Marketing Service, Wash- 
ington 25, 

“Getting Enough the title 
the new U.S.D.A. Home and Garden 
Bulletin No. 57. Recommended amounts 
milk for children, teen-agers, adults, 
expectant and nursing mothers are 
listed, well methods estimating 
the amount milk obtained from vari- 
ous types dairy products. The role 
milk altering body weight consid- 
ered one section, while another points 
out the safety advantages pasteurized 
milk. Labels used for the various kinds 
milk are identified, and pointers 
care milk the home are presented. 
Forty recipes for using milk beverages, 
soups, main dishes, sauces, hot breads, 
desserts, and with vegetables are in- 
cluded. Single copies this twenty-four 
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page booklet may obtained re- 
quest from the Office Infor- 
mation, Washington 25, 

fourth new U.S.D.A. publication 
which U.S.D.A. Leaflet No. 413. 
presents graphs showing recent trends 
lamb prices (they are down), income 
related lamb purchases, the wide 
regional variation lamb and mutton 
consumption, and the farmer’s share 
the consumer’s lamb dollar 1949 and 
1956. This leaflet may purchased for 
cents copy from the Government 
Printing Office, Washington 25, D.C. 


FAO Report. Recently issued 
FAO/WHO Conference Food 
Additives, Geneva, 19-22 September 
FAO Nutrition Meetings Re- 
port Series No. and WHO Technical 
Report Series No. 107. The conference 
which this booklet reports was called 
consider the advantages gained 
from international action with regard 
food additives. was recommended 
that FAO and WHO (Food and Agricul- 
ture Organization and World Health 
Organization the United Nations): 
collect and disseminate information 
regarding existing legal requirements 
related food additives member 
countries and (b) that one more com- 
mittees technical and administrative 
aspects the problem should con- 
vened formulate general principles 
governing the use food additives and 
recommend suitable uniform methods for 
examination food additives and any 
breakdown products formed from them 
during processing. was felt priority 
should given food colors, anti- 
microbial and antioxidant preservatives, 
and emulsifiers. Copies this document 
may purchased from the International 
versity Press, New York 27, for cents 
each. 


Sanitation Film. new mm. 
sound film, Clean Clean’’ has 
been released under the sponsorship 
the National Sanitation Foundation and 
Conference Municipal Health Engi- 
neers. depicts the ways public health 
officials and industry work team 
promote sound food protection restau- 
rant kitchens. Laboratory testing meth- 
ods under normal operating conditions 
are shown, well methods for main- 
taining high levels dish sanitation. 
Hot water maintained correct tem- 
perature and controlled rate flow, 
proper dishwashing approved dish- 
washing units, control detergent, 
injection drying agent, and 
correct dish storage and dispensing from 
kitchen table are other topics which 
are covered. The film available 
loan cost either through the Na- 
tional Sanitation Faundation the 
American Gas Association. The film 
full color and runs min. 


A.H.A. Convention. Four round 
tables directed toward the problems 
operating the dietary will 
included the program the Ameri- 
can’s Hospital Association’s 59th annual 
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How Diamond Crystal seasoning packets end 
danger cross-infection from dispensers 


Old-type salt, pepper and sugar dispensers are often sources infec- 


tion. Require constant washing, sterilizing and servicing. Require stor- 
age space for both themselves and bulk seasonings. 


Diamond Crystal packets are individual seasoning containers. They 
are disposable and sanitary. Need servicing. And your patients ap- 
preciate their modern convenience. 


Exclusive Diamond Crystal salt, pepper and sugar packets 
are hygienic. Save you money labor and dispenser replacement 


seasoning dispensers 
can expensive problem 
hospitals. They get dirty quickly. 
Shakers and bowls need constant clean- 
ing. Re-filling. Sterilizing. 
Considering the price labor today, 
servicing several thousand shakers can 
really run your operating costs. 


Packets solve problem 


Diamond Crystal seasoning packets are 
disposable. Hygienic. Eliminate dangers 
cross-infection from dispensers. 

Each packet contains generous serv- 
ing either pure Diamond Crystal salt; 
spicy ground black pepper; fine granu- 
lated sugar. When the patient finishes 
his meal, the packets are thrown away. 

There never the danger broken 
glass dispensers when you serve packets. 


Exclusive action 


Only Diamond Crystal packets let you 
shake seasoning. Their sturdy fluted 


paper construction allows the same 
method application old-type dis- 
pensers—without the costly need regu- 
lar washing, filling and sterilizing. Your 
saving dispenser servicing alone more 
than makes for the slight additional 
cost packets. 


Dept. 
Diamond Crystal Salt Co. 
St. Clair, Michigan 


Please send free sample box your sea- 


Send for free samples 
See for yourself how Diamond Crystal 
packets can save you time and money. 
Just mail the coupon below. You will 
receive free sample box 100 Diamond 
Crystal salt, pepper and sugar packets 
for your own use return mail. 


Mail this coupon for free samples 


soning packets. 


Exclusive “Shaker action” 
Diamond Crystal packets al- 


seasoning. 


Name 
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October Atlantie City. The round 
tables are designed bring the ad- 
ministrator and the dietitian into closer 
communication that each achieve 
better understanding the other’s 
problems. held daily from 3:15 
4:30 p.m., each round table will offer 
presentation followed discussion 
period. The scheduled for discus- 


sion are: 
September 30—Problems 
Management 


October 1—Managment the Food 
Service Department 

October 2—Sharing Responsibility 
Patient Food Service 

October 3—Solving the Problems 
Placing the Responsibility the 

Dietary Department 


American Congress Maternal 
Welfare. July are the dates 
the seventh American Congress Ma- 
ternal Welfare Chicago. The theme 
the Congress ‘‘Complete Maternity 
which will explored from three 
aspects: Complete Maternity 
Provides Complete Ma- 
ternity and Complete 
Maternity Care each 
ten major panels dietitian nutrition- 
ist serving with the obstetrician, 
pediatrician, general practitioner, hos- 
pital administrator, nurse, and social 
worker. These panels will present discus- 
sions on: complete prenatal care, natal 
care, and postpartum and interval care; 
the role complete maternity care 
physicians, nurses, social vorkers, 


SPEEDS 


MEAL SERVICE 


With Savory toaster the 
job—either gas electric— 
toast bottleneck that 
slows down meal service. 
That’s because Savory can 
toast every minute. There’s 
never wait for loading, 
never delay waiting for 
delivery. Toast drops auto- 
matically into the serving 
tray—and what toast! Per- 
fect, golden-brown outside, 


FASTEST TOASTING 
Savory 


warm, soft and tender inside. 
Reason for the outstanding 
efficiency Savory toasters 
that they operate the 
exclusive conveyor principle 
which gives them capacity 
handle even the heaviest 
lightest demand low- 
est operating cost the 
commercial toasting field. 
Ask your Restaurant 
Kitchen Supply Dealer for 
details write today. 


See our Exhibit Booth ADA An- 
nual Meeting, Miami, October 22-24, 1957. 


Savory 


EQUIPMENT, INCORPORATED 
120 PACIFIC ST., NEWARK, 
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tionists, and mental hygienists; and the 
manner which complete maternity 
care can provided the teaching 
hospital, the rural area, and the private 
practitioner’s office. 

addition the panels, breakfast, 
luncheon, 
groups are planned consider the 
following topics: Nutritionist and 
Her ‘‘Nutrition Training and 
Nutritionist’s Con- 
tribution .to the Obstetrical 
“The Nutritionist the Toxemia 
Nutrition the Pre- 
natal for the Private 
and ‘‘A Simple Nutrition 
History 

Mary Reeves, Children’s Bureau 
Chicago office, represented A.D.A. 


the program planning 


this Congress. all, some sixteen dieti- 
tians and nutritionists will 
the program. 

A.D.A. members are encouraged 
join the American Committee 
ternal Welfare, Inc., 116 South Michigan 


which includes its membership physi- 


cians, nurses, hospital administrators, 
and many other persons allied fields. 


through are the dates special 
Restaurant Administration Seminar 
held Drexel Institute Tech- 
nology, Philadelphia. Main topics the 
curriculum are: Control through 
Effective Utilization Personnel”; 
Planning Achieve 
Quality Food and and 
Problems Food Service Man- 


Army Institute. Twenty-nine Army 


dietitians, occupational therapists, and 


physical therapists attended semi- 
annual institute the Medical Specialist 
Corps Walter Reed Army Medical 
Center, Washington, C., from May 
11. The faculty included members 
the Walter Reed staff, representatives 
from the Offices the Army Surgeon 
General and Quartermaster General, 
civilian consultants, and other military 
and civilian lecturers. Two days were 
which dietitians and therapists followed 
their own specialized programs, concen- 
trating the individual aspects each 
The program for the remain- 
der the week was concerned with diag- 
nostic training groups which studied 
human behavior under the direction 
specialists from the National Training 
Laboratory the National Education 
Association. 


Symposium Food Preservation. 
two-day symposium Future 
Kansas City, Missouri, was sponsored 
the Midwest Research Institute. The 
program included: 


Ramage, 
Head, Engineering and Development 
Section, Western Utilization 
Research Branch, Albany, California 

Brockmann, 
Chief, Animal Branch, 
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guarantee Thurmaduke Waterless Food Warmers 
will preserve the appearance and flavor hot 


says Duke, President, Duke Manufacturing Co. 


Your success depends the food you serve. Dried-out, overheated, 
discolored food hurts your reputation and your chances for profit- 
able volume. You can protect your reputation and your profit with 
modern Thurmaduke Waterless Food Warmer. 


Thurmaduke guarantees perfect food storage. Thurmaduke has 
more efficient Selective Heat Control for each section than any other 
food warmer made. Foods like this roast turkey, which requires 
temperature 145°, mashed potatoes, 125°, thin gravy and soups, 
which require temperature 190°, can stored the exact 
temperature each requires. Each section fully insulated all sides 
and bottom prevent heat passage between sections. This means 
Thurmaduke has more accurate temperature control for perfect 
food storage. 


Don’t buy any food warming equipment until you have made 
feature comparison with Thurmaduke. personally guarantee the 
complete line Thurmaduke Food Warmers have more quality 


features than any other made. Write for complete information 
Thurmaduke Food Warmers, Standard Sectional Cafeteria Counters, 
and free Feature Comparison Chart. Meanwhile, ask your nearby 
Thurmaduke dealer show you how Thurmaduke Waterless Food 
Warmers protect your reputation for serving fine food. 


SETS THE STANDARD 
fer The Feed Serving 


PRESIDENT 


THURMADUKE 


DUKE MANUFACTURING CO. DEPT. No. 121 ST. LOUIS MO. 
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Quartermaster Food and Container 
Institute, Chicago 

Clifcorn, 
Supervisor, Container Utilization Sec- 
tion, American Can Company, Bar- 
rington, 

“High Energy 
Morgan, Chief, Radiation Steriliza- 
tion Project, Quartermaster Food and 
Container Institute, Chicago 

Economics Coming Food Preser- 
vation Reese, 


Food Technology, University Mas- 
sachusetts, Amherst 


WHO Assembly. World 
Health Assembly held Geneva, Switz- 
erland, May, six member states were 
elected designate persons serve 
the WHO Executive Board. They 
were: United States, Liberia, Australia, 
Federal Republic Germany, Egypt, 
and Afghanistan. There are also twelve 
continuing members the eighteen- 


member Executive Board: Argentina, 
Canada, Ecuador, Finland, India, Italy, 
Marketing Research Divsion, Wash- Mexico, the Philippines, 
ington, D.C. Portugal, Syria, and the United King- 
‘Nutrition and Food Preservation dom. Members are elected for period 
Esselen, Re- years, six member governments 
search Professor, Department designated each year choose 


Agricultural Economist, 


Kitchen Serving 
Area 
BETHESDA 
HOSPITAL 
Cincinnati 6 


Superintendent LAWRENCE BRETT 
Architect JOHN HARGRAVE 


helping Bethesda Hospital 


Bethesda Hospital patients have better food service hotter, 
more attractive food the bedside since the recent food service 
reorganization which Van assisted. Two kitchens were consoli- 
dated into one. Centralizing tray service and installing the conveyor 
effected amazing economy. 


Superintendent Brett estimates conservatively that personnel sav- 
ings have cut overall food service costs All new equipment 
shining stainless, assuring savings upkeep for years. under- 
standable why Betheda Hospital has been steady Van customer 
for more than quarter century. fact, repeat customers have 
been Van tradition for more than century. 


you have food service equipment needs new, expansion 


EQUIPMENT FOR THE PREPARATION AND SERVING FOOD 
Branches Principal Cities 


341 EGGLESTON AVENUE 
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members replace those whose terms 
expire. 

The Assembly also accepted unani- 
mously the invitation hold 
special Tenth Anniversary commemora- 
tive session and the 11th Session the 
Assembly the United States 
The city where the meeting will held 
will announced later. 


Army Personnel. 
detitians the Army Medical Specialist 
Corps have received promotions from 
2nd Lieutenant Ist Lieutenant: 


Susan Adkins 
Olla Baumgartel 
Mercedes Berrios 
Geraldine Gocke 
Katie Hix 
Betty House 
Julia Hovnanian 
Susie Jones 
Virginia Lewis 
Patricia Lynde 
Verna Millard 
Eloise Nielsen 
Marilyn Olson 
Gloria Silva 
Flora South 
Priscilla Trayers 
Gretchen Wilson 


The following separations AMSC 
dietitians have been reported: 


Regular Army Relieved from 
Active Duty 

Capt. Florence Pierson 

Ist Lt. Frances Tatum 
Reserve Officers Relieved from Active Duty 

Maj. Ruth Boyd 

Ist Lt. Olla Baumgartel 

Ist Lt. Eileen Bullick 

Lt. Jean Cooley 

Lt. Alma Gonzales 

Lt. Verna Millard 

Lt. Emmy Riedle 


News. The Air Force 
has appointed two dietitians the 
Medical Specialist Corps. Mary Ellen 
Kittrell, has been commissioned Cap- 
Air Force Base, Alabama. Virginia 
Jolley has received captaincy and 
serving Francis Warren Air Force 
Base, Wyoming. 


Association. 
The spring meeting the Colorado 
Association was held Denver 
May 18. The program included 
Dr. Huffman, Chief Cardiology, 
Hospital, Denver; and Food 
Iowa State College, Ames. Hazel Fehl- 
University Colorado, reported 
the regional civil defense meeting she 
Lincoln, Nebraska. 

Dubois Scholarship was presented 
Elizabeth Cheeseman, senior 
Colorado State University, Fort Collins. 
Miss Cheeseman plans intern St. 


CINCINNATI Marys Hospital, Rochester, Minnesota. 


following officers for 1957-58 were 
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Taste good? 
Superb with soup, cheese, salad. 


Help allergy 
Contains only rye, salt and water. 


Low Calories? 
Only per double-square cracker. 


Ry-Krisp 


the smorgasbord cracker the Checkerboard package 
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CHOOSE YOUR TEST SAMPLE FROM TODAY’S 
NINE TOP-SELLING HEINZ PICKLES 


For the last five years, Heinz sales figures have shown 
definite change people’s pickle tastes. People are 
buying more and more the milder dills and sweet 
pickles. Here are the top nine take your choice 


make your taste test. Heinz Fresh Cucumber Heinz Sweet Gherkins and Heinz Sweet 
mild, Sweet Midgets have spicy swe 
crisp and fresh. crunchy crispness. ou’! 

pedigre 

fashion 

cris 

Heinz Sweet Relish—adds Heinz Whole Kosher Dills Heinz Hamburger Relish Heinz Cross-Cut Kosher Heinz Hamburger Heinz 
zip bland flavors. —perfectly shaped with tomato base. Dills just enough Slices—sharp, spicy with sharp 


true garlic tang. 


uniform flavor. chips, light garlic. 


2 


Heinz the better pickle. 
the Heinz pickle. 


* 
q 
4 
3 
4 


bring the pickle variety you choose. Then compare Heinz with your 
brand pickles. 

You’ll agree that nobody makes pickles like Heinz. use our own 
pedigreed strain cucumbers. They have thin, tender skins crispy 
seeds. They’re painstakingly cleaned, then cured the long, old- 
way according original Heinz pickling recipes. Nothing but 
own fine vinegars and choice spices and herbs are used. Heinz pickles 
crisp from the centers out they hold their natural green color. 
are vacuum packed space #10 tins insure Heinz quality. 


Nobody makes pickles like HEINZ 


Pickles 


Sweet 
spicy swe 


BLINDFOLDED— 
out 100 peop 


check, 100 people were blindfolded test Heinz pickles 
against other brands. Not unknowns, but well-known brands. 

The test was made strictly taste flavor and crispness. 
the first people testing brand against Heinz: chose 


The next people tasted brand “B,” then tasted Heinz. chose 


remaining people tested Heinz against brand “C.” This 


MAKE YOUR OWN BLINDFOLD 
SUPPLY THE HEINZ PICKLES FREE! 


Clip the coupon—compare for yourself 


costs you nothing see for yourself how good 
Heinz pickles are, how good they are for your 
business. You'll also see how many more pickles 
Heinz packs per tin. 

Heinz Company 

Hotel Restaurant Division 

Box 28, D-7, Pittsburgh 30, Pa. 


Let see for myself. Tell your representative 
come—prepared make the blindfold test. 


(choose any of the pickles shown) 


Name Position. 
Restaurant or Company. 
Street 


: 
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elected: President, Rosamond Acker, 
Denver; President-Elect, Dorothy Hutch- 
inson, Denver; Secretary, Ada Clark, 
Colorado State Hospital, Pueblo; and 
Treasurer, Betsey Stoker, Colorado 
Springs. 


Louisiana Dietetic Association. 
Winner the Irene Tolliver Pyburn 
Scholarship the Louisiana Dietetic 
Association this year Melba Russell 
Louisiana State University. 

Officers for 1957-58 for the Louisiana 
Association will be: President, Catherine 
Walters, Shreveport; President-Elect, 
Dorothy Bachemin, Southeastern Louisi- 
ana College, Hammond; Secretary, 
Emily Bullock Baton Rouge; and Treas- 
urer, Shirley Libby Smith, Lafayette. 


Everyone Enjoys 


The following new officers have also 
been elected for the Southwest Louisiana 
Dietetic Association: President, Barbara 
Barbe Campbell, St. Patrick’s 
Vice President, Earline Sandefur; and 
Secretary-Treasurer, Alice Beardsley 
Taylor. All are from Lake Charles. The 
group has offered its help the Canteen 
Service the Calcasieu-Cameron Red 
Cross Chapter planning for disaster 
food service. 


Minnesota Dietetic Association. 
The annual spring meeting the Min- 
nesota Dietetic Association 
May and Minneapolis con- 
junction with the Upper Midwest Hos- 
pital Association. The program included: 


every walk life everyone enjoys rich, full-bodied, invigorat- 
ing CONTINENTAL COFFEE. Superb blending the world’s 
choicest coffees and precise roasting with automatic controls as- 
sure unfailing uniformity. Write today for FREE trial package. 


AMERICA'S LEADING COFFEE for Restaurants, Hotels and Institutions 
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the International Di- 
etetic Conference 
Howard Erickson, Ancker 
St. Paul 

“The Use Rotating Menus Hos- 
panel discussion 

Services Lof- 
quist, Minnesota 
Health 

“Living Conditions 
Simmons, State 
Head, Agricultural Extension Service, 
University Minnesota 

“The Role Fat Cardiovascular 
Francisco Grande, Lab- 
oratory Physiological Hygiene, 
University Minnesota 

“Trends Nutrition Teaching the 
Nursing Curriculum’’—Dolores Degan, 
St. Marys Hospital, Rochester, and 
Margaret Matheson, Northwestern 
Hospitals, Minneapolis 

“Look the Nelson 
Lewis, A.D.A. representative 


Missouri Dietetic Association. 
May 10, The Community Nutrition 
Section the Missouri Associa- 
tion sponsored institute for nursing 
home operators Menorah Medical 
Center, Kansas City. The program 
included: 


“You, Too, Can 
Lyle Ray, Occupational Therapist, 
Menorah Medical Center 

“Tantalizing Treat for Supper Lun- 
Con- 
sulting Dietitian and Radio Com- 
mentator 

Can Fun’’—a panel discus- 
sion moderated Mary Jae Gerken, 
Dietitian, Alfred Benjamin Clinic 

Hub- 
bard, Executive Housekeeper, Meno- 
rah Medical Center 

the Little Things that 
Lillian Mowry, Chief Dietitian, Meno- 
rah Medical Center 

Helen Walters, Chief Dietitian, Ind- 
pendence Sanitarium 


Montana Dietetic Association. 
Two radio talks dietetics over the 
Montana State College hour the Great 
Falls radio station were given May 
mation the need for dietitians the 
Armed Services. Participating the 
program were Dr. Gladys Roehm, Presi- 
dent the Montana Association, and 
Irene Boelts, Director Residence 
Halls, Montana State College. 

The Montana Association has 
scheduled workshop for continuing 
conjunction with the annual meeting 
the Association. 


Nebraska Dietetic Association. 
Kearney was the scene the 10th an- 
nual joint convention the Nebraska 
Home and Associa- 
tions, April and 13. highlight the 
program was the banquet speech 
Dr. Grande, Director, Laboratory 
Pathological Research, University 
Minnesota, whose topic was Effects 
Dietary Fat Blood 
breakfast meeting, Mrs. Irwin 


% 
‘ 
Hurry Doc...I want get back the solarium 
for cup that good Continental Coffee! 
Wy, yy 
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for deep frying 


FRIED PIES 


Ingredients for servings 


cups flour, sifted cup Kraft Brown Label 
cup sugar Shortening 
tablespoonsbaking cup milk 
teaspoons salt eggs, slightly beaten 


Kraft Red Label Shortening 
Confectioners’ sugar 


Sift dry ingredients together; 
cut shortening. Add milk 
and eggs form soft dough. 
Roll dough thin; cut with 


gether with fork. Deep-fry 
Kraft Red Label Shortening 
375° minutes. Drain; 
sprinkle with confectioners’ 
sugar; serve hot. 


Filling—1 pint for 


inch round cutter. Place Combine pints 
rounded tablespoon filling canned apples, drained, cup 
half each round. Wet the sugar, teaspoon cinnamon. 
edge; fold other half dough Simmer hour, stirring occa- 
over filling and press edges to- sionally; cool. 


Kraft Red Label Shortening deep-fries better lower cost because was 
formulated especially for use your fry kettles. 

This hydrogenated shortening made from choice vegetable oils. 
offers long frying life and high stability. There less fat loss because 
absorption low. Foods fried Kraft Red Label have appetizing 
color and are deliciously crisp. 


Shortening 


Give Kraft Red Label trial your fry kettles—see the difference 
the right shortening can make! 


There’s right Kraft Shortening for every need. BLUE LABEL—your hydrogenated all-purpose 
shortening. BROWN your high emulsifying shortening for fine baking. GREEN LABEL 
—your economical standard shortening. RED LABEL—your specially formulated shortening 
for deep frying. All available 50-lb. and drums, and 50-lb. cartons 


Foods Company 


INSTITUTIONAL 
DIVISION 


THE NATION’S TASTE YOUR BEST BUYING GUIDE 


e, 
This recipe for Fried Pies was developed the Kraft Kitchens for use the Food Service Industry. 
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Peterson, Nebraska representative 
the Women’s Congress Housing, 
spoke ‘‘What the American Home- 
maker Wants 

diet manual, prepared the Ne- 
braska Dietetic Association, has been 
distributed all members the Ne- 
braska Hospital Association. 

The week May through was 
proclaimed Nebraska Home Economics 
Week the governor. During this 
period, several dietitians participated 
panel discussions and teas high 
schools and clubs, describing the oppor- 
tunities home economics profes- 
sion. 


New Jersey Dietetic Association. 
May 13, the Southern Jersey dieti- 


tians met Princeton hear reviews 
three books: Low-Fat Cookery, Arthri- 
tis and Common Sense, and Feeding 
Child. 

The Northern New Jersey dietetic 
group met May for barbecue 
the roof St. Elizabeth Hospital, 
Elizabeth. Following dinner, the eve- 
ning’s lecture was ‘‘Cookies for All.’’ 
The recipient the state’s Dubois 
Scholarship was also announced this 
meeting. 


South Dakota Dietetic Associa- 
tion. May the South Dakota 
Dietetic Association 
first conference for continuing education, 
under the direction Bessie Brooks 
West, A.D.A. Continuing Education 


Let 


help solve 


your modified diet problems 


EXTRA NOURISHMENT 


Cream Rice rich iron plus 
Vitamins B,, and Niacin. 


gives quick energy fast, too. Actu- 
ally within few minutes after eating. 
Cream Rice easy digest. Many 
leading pediatricians advise it. 


And many doctors recommend Cream 
Rice modified diets for food 
allergies, ulcers, high biood pressure, 
intestinal distress and old-age food 
difficulties. 


b > 


EASY FIX 


Now Cream Rice cooks just 
seconds. That’s times faster! What 
work! It’s meal half minute. 
delicious, nourishing, easy-to-digest 
cereal young and old enjoy. 


CREAMY RICE TASTE 


Cream Rice has delicate flavor. 
Different, delicious. This creamy 
rice treat that really tastes good. 


FREE! 


Professional Sample 


Send your name and 
address to: 
Grocery Store 
Products Co. 
Dept. JA-7 
West Chester, Pa. 
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Services Director. When Mrs. West 
attended the Association’s executive 
board meeting March, plans were 
made for the conference, which was held 
the campus the State Agricultural 
College Brookings. The program 
covered dietary department manage- 
ment. the morning, panel made 
hospital administrator, dietitian, 
nurse, and patient considered their 
reactions the needs the dietary de- 
partment. Focus the afternoon’s 
panel discussion was aids solving 
dietary department problems. Hospital 
administrators were invited and did 
attend this workshop, well dieti- 
tians from various areas the state. 
Total attendance was twenty-seven. 
Dietitians the Black Hills area met 
April Fort Meade Hospital. 
After luncheon which the Ft. Meade 
dietitians served hostesses, the after- 
noon program featured talk John 


Wilms, M.D., Drugs.”’ 


March were the dates the joint 
convention the Virginia Dietetic and 
Home Associations Roa- 
noke. The program featured: 


“Radiation Sterilization Foods—The 


Wasserman, Oak Ridge Institute 
Nuclear Studies, Oak Ridge, Ten- 
nessee 

President for Industrial Relations, 
Hanes Hosiery Company, Winston 
Salem, North Carolina 

Mildred Tate, Head, Department 
Home Virginia Polytech- 
Institute, Blacksburg 

“The Story Women’s Interests Today 
and How They are Served Home 
McQueen, Home 
Service Counsellor, American Gas 
Association, New York 


Adult Education Meeting. Laura 


Heston, Bowling Green State University, 
Bowling Green, Ohio, 


represented 
A.D.A. the Annual Conference the 
Ohio Association for Adult Education 
March and Toledo. Miss Hes- 
ton reports that exploratory meeting 


preceding the conference proved valuable 


pointing the contributions 
adult education each organization 
present. The representatives speaking 
from the national, state, and local levels 
felt that more should done the area 
adult education and that there should 
greater co-operation among existing 
agencies. 

Dr. Arthur Crabtree, Head 
Civic Education, -New York State 
Department Education, stated that 
adult education this country suffer- 
ing from lack central pur- 
Too much attention 
given processes and means and not 
enough goals and purposes. fur- 
ther stressed that adult education not 
recreation and that does not consist 
courses arts and crafts for ‘‘neurotic 
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Why not 
join 
Army 
Dietitian? 


PROFESSIONAL LIFE 

and use the latest professional 
techniques and developments.” 


OFFICER'S LIFE and benefit from 
the rank, pay and prestige.” 


PERSONAL LIFE and enjoy 
rewarding friendships, the 
chance travel and 30-day 
paid vacation every year.” 


The Surgeon General, United States Army 


Washington 25, present status 
Attn: Personnel Division is: one) 
STUDENT: 
Please send further information Schoot 
Name GRADUATE: 
——College 
Addres 


State 


For full details, 
fill out this coupon today: 


ARMY MEDICAL SPECIALIST CORPS 
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the population. Its purpose 
instead teach persons live intel- 
ligent lives and enable them oper 
ate more efficiently. 


Civil Defense. Regional Women’s 
Advisory Council Meetings being held 
the Federal Civil Defense Adminis- 
tration included initial meeting 
Region held Harvard University, 
April and 24. States represented 
this region are: Maine, New Hampshire, 
New York, Massachusetts, Connecticut, 
Vermont, Rhode Island, and New Jersey. 
Carma McDermott, Boston, our 
representative, reported twenty-five 
women attended from various national 
women’s organizations. Emphasis was 
placed the organization and role 
the F.C.D.A. national representative 
discussed special tools and techniques 
which could used make Americans 
more conscious aims and goals 
civilian defense. 

regional council pattern was pro- 
posed with specific functions: the pro- 
motion of, interest in, and knowledge 
action defense through 
women and women’s organizations. This 
regional council will meet annually; 
the interim, steering committee 
will meet. 

Major Katharine Manchester, 
Civil Defense Chairman the Texas 
Dietetic Association, the 
meeting Region New Orleans 
March and 29. This region includes 
Arkansas, Louisiana, New Mexico, Okla- 
homa, and Texas. The agenda ineluded 
talks and Future Plans for 
Women Civil and ‘‘The Role 
Women Civil Defense Welfare 
Brainstorming and round 
table sessions were held public in- 
formation, civil defense the college 
curriculum, training, medical aspects 
civil defense, and the responsibility for 
individual civil defense training. 


WELDED ALL-ALUMINUM 
REFRIGERATORS AND FREEZERS 
especially designed for modern food 
service dependability, hours 
day year after year. 


One Line One Price One Quality 
FREE LITERATURE REQUEST 


New Affiliation—Alaska. The 
A.D.A. welcomes the Alaska Dietetic 
Association its affiliated dietetic 
association. The Alaska Dietetic Associa- 
tion submitted its constitution the 
By-laws Committee the House 
Delegates which was approved after 
suggested changes were made. The 
constitution was then referred the 
Council who recommended the Execu- 
tive Board that Alaska accepted 
affiliated dietetic association. The 
president the Alaska Dietetic Associa- 
tion, LaVerl Fehling, Anchorage, 
was notified the acceptance May 
Lucille Refshauge, President 


The A.D.A. 


Library Activities. 

office April and May rearrange 
the file materials the Lulu Graves 
AND ORANGE BLEND Memorial Library. These materials 
Now every institution can enjoy the tremendous budgetary-advantages the areas nutrition, diet therapy, 

ounces. The No. can makes gals. Same delightful taste-appeal. Same education, and food administration are 
fixed standard nutrition. you haven’t tasted Bombay, write for categorized into various sub-headings 
samples today ... without obligation! and are available loan the members. 


THE NICHOLSON CO. Oakleaf Aves. Baltimore 15, Md. only for this service the 
return postage. 
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Write Today 
for New 
MEAT BUYERS 
GUIDE! 


This free page, beautifully 
illustrated brochure highlights 
the many advantages derived 
from the use Pfaelzer 
Portion-Control Meats. Tells 
how achieve maximum effi- 
ciency your food department 
controlling costs, quality 
and waste—while adding vari- 
ety your menus. 

Pfaelzer Brothers also offer 
full line oven-ready roasts 
and primal cuts beef, lamb, 
pork and veal; also poultry, 
seafoods, provisions and food 
specialties. Complete price 
lists sent request. 


Union Stock Yards 


You save time, 


939 West 37th Place 


and 


SWISS STEAKS: 
Tender and flavorful 
oz. Cost per oz.: 
8c, depending qual- 
ity desired. 


BROTHERS, INC. 


Chicago Illinois 


Pioneer and Pace-Setter Portion-Control Meats 


P.B. Portion-Ready are ready cook and 
serve when received. You avoid 
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National Health Forum. Mar- 
garet Murray Hinkle, Columbus Re- 
ceiving Hospital and State Institute 
Psychiatry, Columbus, Ohio, was A.D.A. 
representative the National Health 
Forum the National Health Coun- 

stimulating business meeting indi- 
that the National Health Council 
earnestly wishes ‘‘deepen its dimen- 
plant roots more firmly and 
grow upward rather than surface-wise— 
however, keeping mind broad 
horizon. The purpose the NHC 
foster, plan, and promote better health 
for all Americans and ultimately for all 
the world. A.D.A. member organiza- 
tion the Council, having affiliated 
1952. 

Norvin Kiefer, M.D., Chief Medical 
Officer the Equitable Life Assurance 
Society the United States, was chosen 
President-Elect the National Health 
Council, Basil O’Connor 
Dr. Leona Baumgartner the presi- 
dency. Mr. O’Connor President the 
National Foundation for 
Paralysis. 

The Health Careers Project during 
1956 was commented upon. was em- 
phasized that three 
problems are facing health groups: (a) 
recruitment, more better; (b) better 
use personnel; and (c) keeping within 
the health field those already engaged. 

motion was made support the 
polio immunization program. was 
recommended that member agencies 
support the program whatever way 
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they deem best, and that the National 
Foundation for 
supply national health agencies, 
request, factual information concerning 
the polio immunization program. 

Among other pertinent remarks made 


Mr. O’Connor were: ‘‘We are moving 


headlong into era collaboration 
utilize specialized knowledge for the 
greatest possible well-being mankind. 
seems that voluntary col- 
laymen and the pro- 
fessions most important stage 
the health field can find the means 
stimulating and accelerating this vital 
force may find that are opening 
vast new areas accomplishment 
for the human race...We now have 
fifty-nine national organizations repre- 
sented the NHC, and our membership 
rapidly becoming total reflection 
the health interests 

Mr. O’Connor stated, believe 
can take pride the excellent work that 
has been accomplished the three short 
years since our 
stressed the Health Careers Project: 
nothing that goes deeper into 
the heart what the NHC are 
trying accomplish than the effort 
relieve manpower shortages. cannot 
research, cannot give patient aid, 
cannot even discover who who 
needs help and what extent they 
require assistance unless can stimu- 
late sufficient numbers our young 
people seek careers those areas 


Here’s 24... 
Choice many more 


CELLU Juice Pak Fruits 
CELLU Water Packed Fruits 
CELLU Vegetables 
CELLU Juices 

CELLU Purees 

CELLU Soups 

CELLU Fish 

CELLU Chicken 

CELLU Peanut Butter 
CELLU Relishes 


CELLU Jelly 

CELLU Salad Dressing 

CELLU Bread herbs, 
CELLU Flours charin. 


CELLU 
CELLU Cookies 


CELLU ki d ucts 

diets and information about 
oe ee complete CELLU line of die- 
CELLU K-Salt tetic foods. 


CELLU Sweetener 
CELLU Gelatin Desserts 
CELLU Puddings 

CELLU Cool-Sip 

CELLU Waylow Drops 


Artificially sweetened, 
Low-calorie, Low Sodium 


FRUIT 
DRESSING 


Delicious CELLU Fruit Dressing for 
those on sodium restricted and weight 
reduction diets. Ingredients: lemon and 
other fruit juices, vinegar, water, spices, 
vegetable i 
Chloride, Calcium Cyclamate and Sac- 
in. Food Value: CHo 
0.5%, Fat 0.07%, Sodium 5.4 mgs. 
100 grams, 0.8 mgs. in | tbsp., 4 calories 
in 1 tbsp. Packed in half-pint bottles. 
Send for folder on dietary prod- 


and... 
Here’s another NEW 


CELLU dietetic product 


gums, Potassium 


5.7%, Pro. 


restricted 


CHICAGO DIETETIC 


SUPPLY HOUSE, INC. 


Dept. 12-R, Chicago 12, Ill. 
DINE WELL WITH CELLU FOODS! 
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which they can serve the well-being 
the 

Mental Health, Challenge 
All Health was turned from 
slogan into action this Forum. 
Each year, the Forum examines health 
problem broad interest from 
the view point concerted action which 
may needed. felt there real 
value A.D.A. being part the 
“coming for better national 
health. 

Dr. Francis Braceland, President 
the American Psychiatric Association 
and Chairman the 1957 Forum, urged 
that disseminate and apply the knowl- 
edge that now have how treat 
mental illness and the same time con- 
tinue seek means prevention, 
alternatives hospitalization, methods 
shortening hospitalization through 
intensive treatment programs, and ways 
hospital discharges stand 
through adequate rehabilitation services 
the community. 

Mental health the quality learn- 
ing, teaching, sharing experiences 
designed further optimism, growth, 
and development for all men. Into this 
concept each the health field 
must find his place. 

The 1958 National Health Forum will 
held Philadelphia, March 21. 
The Forum will concerned with the 
impact changes where people live 
health organizations services, 
the activities voluntary and govern- 
mental agencies, and their cooperation. 


Helen Gilson. The A.D.A. office 
has received word the death Helen 
Gilson, one the early pioneer mem- 
bers the Association, April 27. 
She was admitted membership 1918 
and became life member 1929. Much 
her professional working life was 
spent Pennsylvania Hospital, Phila- 
delphia, where she directed the education 
many dietetic interns. She had lived 
Milford, New Hampshire following 
retirement some twenty years ago. 
1940 she was active participant the 
founding the New Hampshire Dietetic 
Association and served its first presi- 
dent. Last year, the New Hampshire 
ment the Helen Evangeline Gilson 
scholarship fund which was begun 
Dietitians Society the Pennsyl- 
dietitians whom Miss Gilson helped 
educate. The May issue the New 
Hampshire Dietetic Association’s Bulle- 
tin has been dedicated Miss Gilson. 


Farrell. Notification 
been received Headquarters office 
the death Aileen Farrell Chicago 
March 16. She had formerly been 
employed Walgreen Drug Company 
Chicago its experimental kitchen. 
During the war she had served 
Army dietitian overseas. Her member- 
ship the Association dated from 1941. 
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